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To knowe the due 
ſeaſons for the vic ofal maner of 
meats throughout the years, 


Rawnts beſt from holy Kod day 

til Lent, and at no other time com 
moritie bſedfoz ſeruice. Bacon, Beefe 
and Mutton, is god at alttymes,but 
the worſt tyme foz Mutton fsfrom 
Eaſter to Midlommer. A fatteywng 
Piꝑ is neuer out of ſeaſon. A Gooſe is 


woꝛſt at Midſommetr, x beſt᷑ in ſtub⸗ 
ble tyme, but they be beſt of all when 


chey be ptong green Gele. Vealeis 
2 — . belt in Januarie 


malt 


and Feb:aarſe. Kidde and 
Lambets beſt between Chit 
Lent, c god from Eaſter to Whit= 
fontide , but Kid is euer god. Hennes 


be all times god, but beſt fro Mhal- 3 


— Lent. Fatte Capons bg 
er good. Peacocks hee euer in ſea⸗ 
. —— they be yoong and ola 


babe they be as Fea- 
| 5,+ ſobey 0 
elf betwerne 
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The orderlic ſcaſon for meats, 


Lent A Mallardis gud after u froſt, 
til Candlemas , ſo is a Teal and other 
wild foule that lwimme th. A Wood 
eocke is beſt from October to Lent, 
and ſo be all other birdes as Ouſecls, 
Thruſhes and Robins, and ſuch other. 
Herons, Cutlewes, Crane, Bittour, Buſ- 
fard,be at all times god, but beſt in 
Hinter. Fealam, Partridge and Raile, 
be euer god. but beſt when they bee 
taken with a Hawke. Quaile dt Larks 
be euer god Coomes be euer in lea⸗ 
ſon, but beſt from October to Lent 1 
gelded Deare, whether he be fallow 
02 red. is euer god. A Pollard is ſpe⸗ 
clalue goa in ap, at Mtdſomimer 
he is a 1 verie god till Holy 
BOd dap befoze Michaelmas,foltke 
wile — Stagge, but he ts patncipal in 
Male Ibarcen Docis betty win- 
tit. A Prickerand a Sorel! ſyſtet is e⸗ 
ner inkafon. Chickens berrur [ 
good:and fo be pong 
Pigcons, 
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Fol, 1 


The goodhuſwiues 


18 for Cookerie in her Kit⸗ 


Chin, in dreſsing all maner of meat, with 
1 other wholſom diet, for her and 
ö her Houſhold, &c. 


To boy le Mutton with Mallowes 


1 or Turneps. 
Ake a necke of Mutton, cut it in ribs, 
1 and put it in a pot, and a good quantity 
of beefe bꝛoth, and make it boyle:then 
take ps ir Turneps 02 Mallowes, and 
cut them in peeces,of the bignes ol pour mut- 
ton, then put into your pot a little pepper, and 
ſo let them ſew till they be verie tender, chen 
take them ol, and ſerue them vppon ſops. 
To boyle MMiutton with Spinage. 
Ake pour necke ok Mutton and cut it 
in peeces, and put it into a kaire pot, 
and a good quantitie of Mutton bzoth, - 
and make it boyle : then take ſweete Bacon, 
and cut itof the bignes of pour finger , and ol 
the length, and put it in pour pot, ſixe o 3 
n | 
nage, wach it verſe cleane , and wing the 
ro an and put it - 
43 3 3 
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A new booke 


to the pot, and a litle pepper and ſalt, look that 
pou haue no moze bꝛoth then will couer pour 
meat:lo let it ſtewe verie ſoftlie till it be ten⸗ 
der, then ſerue it vpon (ops. 

To boyl mutton with Carrets. 


the bignes ol your thombe, and put it into 
an earthen pot with fafre water, and make 
it ſeeth: Then take Carret rootes, and 
ſcrape them cleane, and cut them ol the big⸗ 
neſſe of your Mutton, and let them ſeeth then 
put in halfe a handfull offfripped Tyme, aſ* 


much of Sanozie and Flope , and a litle falte 


and Pepper : Let them ſeeth till your Mut⸗ 
ton and roots be verte tender, then ſerue them 
vpon ſops. | | 
To boyle Mutton with Colworts. 
Ake a necke offat Mutton , and cut pour 
ribbes, and bzople them vpon a girdp⸗ 
ron till they be halfe pnongh, then put them 
in a faire earthen pot, and a g6od quantitie 
of beefe bzoth , and make them bople: Then 
take two handfull of Colewoztes, and waſh 
them cleane, and beate them in pceces, and 
put them to pour Button, and a ladle full of 
the latte of paur beefe bzoth, and alitle Pep⸗ 
per and ſalte, and ſo let them ſtewe till they 


be verie tendcx , and put them vpon _ 


"> Aa re 


Ake a b)ealk 02 necke of Mutton, cut it of | 


— 
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with pour meat a good haudfull of 
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put no ſalt in till the meate be readie fo be ta⸗ 

ken bp, | 8 

To boyle a legge of Mutton wit:: 
2 pudding. 

Far. with a knife raiſe the l kin round a⸗ 
bout, til pou come to the iointes, and when 
you haue perbopled the meate, ſhꝛed it fine 

with ſuet 0z Marie, Pariley, Partozam,and 

Penteroyall:then ſeaſon it with Pepper and 

ſalte,clones, Mace, and Sinamon, and cake 

the potkes of nine 02 tenne egges, and mingle 

Coꝛrans, 

and a few minced Dates, and put the meate 

into the ſkinne of the leg ol Mut ton, and cloſe 

it with pꝛickes, and ſo boyle it with the bꝛoth 

that you bople aCapon, and let it ſeeth the 
ſpace of two houres, 

To boylea leg of Mutton with 

Lemmons. 2 

VVV your Mutton is halle bopled, 

take it vp, cut it in [mal] peeces;put 

it into a pipkin, and coyer it cloſe, and 

put thereto the beſt of the bꝛoth, as much as 

ſhall couer yott Button , your Lemmons be⸗ 

ing {iced verie thin, and quartered, and Coꝛ⸗ 

rans, put in pepper groſe beaten , aud ſo let 

them boyle together, and when they be well 
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pepper grole beaten, and a little ſanders, @ 
lay it in ſine diſhes vpon ſops. It will make 
thꝛee neſſe fo} the table. 
To boyle Mutton with Eadiue, Borage, or 
Lettice, or any kiade of hearbes that 
6 may ſerue thereunto. 
Den pour Putton is well bopled, 
take the beſt ofthe bꝛoth, and put it 
in a pipkin: and put thereto an hands 
full of Endiue, bozage, oz what hearbs you 
lift, and calf therto a fem cozrans,and let them 


boyle well, and put thereto a peece of voper 


cruſt of white bꝛeade, ſeaſon it with pepper 
grole beaten, and a little vergions, and a little 
Duzer,and ſo powze it vppon your meat. 


To boyle Mutton for a ſicke bode. 
P. At pour Matt on into a pipkin, ſecth if, 
and (cum it cleane, and put thereto a cruſt 
of bread, Fennell roots, Parſly roots, co 
rans,great Raiſons (t he ſtones taken out)and 
bearbs, accoꝛdiag as the patient is It they be 
cold, hot hearbs may be bone: if they be hot, 
cold hearbs be beſt, as Endiue, Sinamon, Ui⸗ 
olet leaues,. and ſome Sazrell: let them bople 
together. Then put in Pꝛunes, and a verie li⸗ 
tle ſalt. This is bꝛoth fo2 a ſicke bodie. 
— To make 2 of Mutton, - 
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Tx your Dutton and mince it very fine 
with ſuet. Then ſeaſon it with ſug ar Dis 

namon, Ginger. Cloues and ace, Salt 
and raw egges, make it in round balles. Let 
pour bꝛoth leeth ere pou put them in. Make 
your bꝛoth with Coꝛrance, Dates quartered, 


whole Mace and ſalt. Thicke it with polkes 


of Egges, and Uergious, and ſerue it vppon 


ſoppes. 
To boyle a Cipon with Oranges after 


Vliſtres Duffelds way. 

Ake a Capon and bople it with Qeale,0z 

with a mary bone, oz what pour fancie 

is. Then take a good quantitie ol that 
bzoth,and put it iu an earthen pot by it lelfe, 
and put thereto a good handkull of Cozrans, 
and as mante Pꝛunes, and a few whole Pa⸗ 
ces, and ſome Marie, and put to this bzoth a 
good quantitie of white wine oz ok Claret; 
and ſo let them leeth ſoftly together : Then 


take pour Dꝛen ves, and with a knife ſcrapeof 


all the filthineſſe of the outſide of them. Then 
cut them in the middeſt, and wzing out the 
iopſe of thzee 02 loure of them, put the tople 
into your bꝛoth with the reſt of pour tulfe, 
then ſlice pour Dzenges thinne , and haue vps 

on the fire readie a l kellet of faire ſeething 


Os and put your 10 Drenges intothe 
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Water,# when that water is bitter, haue moze 
readie,and lo change them fill as long as you 


can finde the great bitt erneſſe in the water, 
which will be fire 02 ſeuen times, 02 mote, if 
pou find need: then take them from the was 
ter, anu let that runne cleane from them:then 
put cloſe Oꝛenges into pour potte with pour 
bꝛeth, and ſolec them ſtew together till pour 
Capon be readie. Then make your ſops with 
this bꝛoth, and caſt on a litle Sinamon, Gin⸗ 
ger, and Sugar, aud vpon this layxqur Ca- 
pon, and ſtme cf your D2enges vpon it nd 
ſome of pour Marie, and towarde the end of 
the boyling ef ycur bzoth, put in a little Qer- 
gious,'if pou think beſt. 
Toboyle a Ca pon in white broth, 

B Dyle pour Capon in faireliquoz , and #0- 
uerit to keep it white, but you muft boyl 
no other meat with it, take the bet of the 

bꝛoth, and as much vergious as of the bꝛoth, 

if pour vergious be not too fowze, & put ther - 
ts whole Mace, whole pepper ans a gpod hand 
ful of Endiue, Letuce oꝛ Bozage, whether of 
them pe wil, ſmal Raiſons,Dates.Marow of 
matow bones, a litle ſticke of Sinamon, the 
peele & an Dꝛenge. Then put in a good peece 

ol Sugar, and boyl them well together. Chen 

take two 0? —_ 2 of egges 9 — — 


” = 
* 0 * * 9 
— „ 4 a8 3 a * E 
br Ea. 1.3 vt 


both. 


ol thin ſippets, and lay them in the bottome of 


of Cookeric, 4 
frainthem and thick it withal, and bopl your 


pꝛunes by themſelues, andlay-vpon your Ca- 
pon:powꝛe pour bꝛoth vpon your Capon, 
Thus may you bople ani? thing in white 


Another way to boyle a Capon in 
white broth, 


T Ake Parow bones, bꝛeake them, and boyl 

them and take out the Par rowe. Then 
ſeeth pour Capon in the lame liquoꝛ. Then 
take the beſt of the liquoz in a ſmall potte to 
make your bꝛoth withall, Then take Coz- 
rans, Dates, and Pꝛunes, and bople them in 
a potte by themlelues, till they bee plum, then 
take them vp, and put them into your bꝛoch. 
then put whole Mace to them, and a good 
quantitie of beaten Ginger, and ſome Salt. 


Chen put the Parrowe chat you did take 


from the bones, and ſtraine the polkes of Ege 
with Uinigre, and put them into pour both, 
with a good peece of Sugar, but after this it 
mult not boyl. Then take beav, and cut ther» 


a diſh, then take ſugar,and ſcrape it about the 
fidesof the diſh, and lay thereon your Capon, 
and the fruit ypon it, and lo lerue it in, 
To boyle a Capon in brewes. 
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Yau muſt boyle - your Capon with latte 
meat, then take the belt of the bzoth, and 
put it in a pipkin, and put whole Mace 
to it, whole Pepper, ſome red Cozrans, halle 
as much white wine as pou haue of bzothe, 
good ſtoze of martowe and Dates, and ſcum 
them cleane,and keep pour liquoꝛ verte clear, 
and ſeaſon it with vergious and Sugar, and 
then lap pour Capon vpon bꝛowes finely cut, 
and ſo powze pour bꝛoth vpon it. 
To boyle a Capon with Orenges 
or Lemmons. 
Tue pour Capon and boyle him tender, 
and take a litle of the bzoth when it is boi ⸗ 


led, and put it into a pipkin, with Mace and 


Sugar a good deale, and pare thzee Dzenges 


and pill them, and put them in vour pipkin, 


and bople them a litle among pour bꝛoth, and 
thicken it wich wine and polks of Egges, and 
Sugar a good deale, and ſalt but a litle, and 
ſet pour bꝛoth ns moe on the fy2e, fo2 quai⸗ 
ling, and lerue it in without ſippets. | 


To make Sops for a Capon. | 
T Ake toltes of bꝛead, Butter, Claret wine, 

and llices ol Dzenges, and lay them vpon 
the toltes , and ne —— and Gins 


ger. 
To 
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To make Sops for Chickens, 
> Jrſt take Butter, and melt it vpon achas 
fngpiſt with coales , and lay in the diſh 
thinne toſtes of bꝛeade, and make Soxrell 
ſauce with Gergious and Gooleberries, ſeeth 


them with a litle Cergious: and lay them vp⸗ 


1 
2 To boyle a Mallard with Cabage. | 
T Ake the Cabage and pick them cle ane, and 

walh them, and par boile them in faire wa⸗ 
ter: then put them in a colender, and let the 
water runne from them, then put them in a 
faire pot, and as much beefe bꝛoth as will cg». 
uer them, and the Marie of thꝛee Mary bones 
whole. Then take a Mallard, and with your 
kmfe giue him a launce along vppon each ſive 


of the bꝛeaſt. Then take him ol, and put him 


into your Tabage, and hie dzipping with him, 


fo} he mult ve roaſted halle pnough, and his 


dupping laued, and ſo let them ſtew the ſpace 


of one hower. Then put in ſome pepper and a 
litle ſalt,# ſerue in your Pallard vpon ſops, 
and the Cabage about him, and of the bppere 


moſt of the bꝛoth. 


To boyle a Mallard with Onions. 
T Ake a Pallary,coſ bim halfe pnough; and 


lu the TR ho hoy into a faire 


oY 


A new booke 


pot, and his grauie with bim, and put inc his 
bellic (ire oꝛ ſeen whoſe Onions, and a ſpoon 
full of whole pepper, ard aſmuch 4. in 
your pot, put to it as much Burton both oz. 
beefe bzoth as will couer the Mallarde, and 
balfe a dith of lweete butter, two ſpodnefuls cf 


Uergisus, and let them bople the [pace of an 
houre. Then put in ſome lalt, and take off the 
pot, and lay the Mallard vpon ſoppes, and the 
Onions about him, and powxe the vppermoſt 
of the bꝛoth vpon them. 
To boylea Ducke. 
gen the Ducky with ſome good arrow 
bones, oꝛ Putton, and take the beſt of the 
b2oth , and put therein afewe Cloues, a 
good manre fltced Onions, and let them boyle 
well together till the Onions bee tender, and 
then ſeaſon your bzoth with Uergious and a 
licle bzuiſed pepper: Take vp pour Ducke 
end lay it vpon ſops, and giue it two ſlices vp · 
on the bꝛeaſt, and ſticke it full ct Cloues, and 
pow2e the bꝛoch vpon it. 
To boyle Stockdoues, 
'Eeth them with Beefo2 Putton. Take 
the beſt of the bzoth,and put in a pipkin, 
and put thereunto Onions finelp mincep 
and a few Cozrans,and ſo boyle theni ti 
they be berp qi" ſeaſon chem wſeh ver 


of Cookerie, ' 6 
gious and a licle ſweet butter, e powze them 


dpon your Stockdoues when they be laid vy . 


on pour (ops, 
To boyle a Com̃e with a Pudding 
| in his bellie, 
| T Ake pour Conie and flea him, and le aue on 
the eares, and walh it faire, and take gras 
ted bꝛead, (weet ſuet minced fine, Cozrang, 


and ſome fine hearbs, Peniropall, winter Das | 
uerie, Parſlie, Spinnage oz Beetes, ſweete 


Dariozam,and chop pour hearbes fine, and 
ſeaſon it with Cloues, Mace, and Sugar,and 
a licle Creame, and ſalt, andyolks of Egges, 


and Dates minced fine, Then mingle all your 


ſtuff? together, and put it into your rabbets 


bellie, and ſowe it vp with a ehzed. Foz the 
bzoth , take Putton bꝛoth, when it is boyled 
a litle, and put it in, then put in Gooleberries 
02 els Grapes, Cozrans, and ſweete butter, 
Uergious, ſalte, grated bzeade,and ſugar a li⸗ 
tle, and when it is boyled, lay it in a diſh with 
S0ps, and ſo ſer ue it in. 
| Toboyle Chickens or Capons. 
Fa boyle them in faire water till they be 
tender, Then take bzead and ſteepe is in 
the bꝛoth of them, and with che yolkes of 
foure oz flue Egges, and Uergious 02 white 
- Wine,ftraine it, and cherewith ſeaſon your 
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both and your Capon in it. Then take vit | 
ter, Parſlie, and other ſmall hearbs, and chop * "1 
them into it. And ſo ſerue the m fooxth h 
ſoppes of bꝛead. 
To Say Chickens with iCawdel. 7 
T Ake pour chickens when they are fair ſcal⸗ 
ded, and truſſed and ſtvffeo with Parllie 
in their bellies, and put them in u potte with 
faire water and a litle ſalte, and put to them 
twentte Pꝛunes, halle a hand full of cozrans 
and Raiſons, and let them bople altogether 
till pour chickens bee tender, then take fire 
polkes, and a pynte ol Uinegar, and ſtraine 
tem together, and put thereto a quartern of 
Sugar, oz as pee thinke meete, and lo let it 
beyle, but ye nuſt ſtirre it ſtil, els it wil curd? 
and when it boyleth tale it from the fire :then 
cake pour chickens, and put then in a colen: | 
det, chat the bzoth may goe cleane away, and 
lo piit pour chickens and the ki uite into the 
- Fawdell ,-and'make ſoppe s, and lay on pour 
3 thickens and the fruite, and ne de 
Cawdell.” 
To ſeeth Chickens in Eatiice, 1 
1 T Abe anecke of Putten with a Þarrowe 
bone and ſo let it ſceth, and ſcumme it cleane, .. 
i 3 mare well together, and when it is 


h e eee ane 
i 
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put ing z0nes encugh,and thiec Daten, ind ſeas 

ſon bim with alt, cleues,and Pace, and a HH: 
12 . piped Ae ith 7 
"F fppets,anvpar che Parte vpon | 
'-4 whole act lay on the ſippets, 7 : 


quartered,apd the pzunes, and the roogs cut in 
ie eee ers alla, 
1 and the eleaucs lap vpen t | 
* 1 0 ſtue a Cocke. | 
s 7 On mult cut him in üxe peeces, ad was 
r bim cleane, and take pumes, venir 
fr 4 or rpbin (mall, and N. of | 
e un, aud | 9 > 
RE. Ginger, and Nutmegs lykewiſe na _ 
t } Jitle Paidens haire cut verie (mall, | 


: mul put bim in apipkin, and put in mes 
print ol Puſkadell,and chen put your ſpice and 
Sugar vpon ycur Cocke, and put in poor {race 
between cuerp quarter, and a peece of gol 
tween cue rie peece ofpcur Cock, then 2 | 
make a lid of weod fit fo your Pipkin,andeloſe- = 
ir as cloſe as you can with paſte , that do a %,ñ 
come ottf,no2 water can come in, and then dee 


1 - mult fil two bzaſſe pots ful of water, ann ſet 
* the de, atid make alt the pip kin in ane el 
* pots, ſa chat the pipkins feet torich e 
1 17 pots bottome, na the andlo- 
1 det then boyl four and tiventle heuer, au u 
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ther pot that lands by. on ther 
take out pour gold and let him v 


and it pal help himtthists ee 
Jo ſtue a Neates foote. 


Vit let your Nentes fdot bee ſtalded aud 
{made cleane. Then tale Dnions, lice 
them and de le tem mente kurt water. 


bepling of e 


it in a 4 8 e — and a 

\ licle whole pexpcr,and'take the Onions out of 

tie water they were ſodden in, put them into 
the lame piz kin c the Neats foot with them til 


it be almoſt enough. Then take a litle Uergf- 
dus, hall a diſhoflweer Butter, and a litle Su⸗ 


gar. aud let them beyle a litle together, t lerue 1 


them in bpon Sops, 


To make ſſued pottage in Lent 
Abe a faire pot, and bel it it full ol water, and 
take a ſaucer full of Dyle Oliue, and put 
it into the pot:then Tec pour pot on the fire 
and let it bople. Then take Parflte rootes, aud 
Fennell roots, and ſcrape them tleane, then cat 
—_ of the bignelle of a PRs and put them 
ben take ee 4 
into en 


| ——ů— them together, and put 
Coꝛrans, and greate Ratſens ,.and waſhthem 
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Pate, Onions, Parſley and ſage, caſt it thereto 
ond let it boyle together: Then make licqusz 
with bꝛead and thicke it: and ſo let it ſeethe a 
gi while after that the thicking is in. Then 


F 
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in the pot. Then take Noſmarie, Time, 


them into the p6t:thentake Pꝛunes 


cleane, and put them in che pet. Then ſeaſon 

pour pot wirh Salt, Cloues,Pace, and a litle 

Dugar. If it be nat red pnough,, take Daun- 

ders, and 1 peur pat therewich,looke that 
thbe thicke 14 0 

CI To on | 


ke Beefe and ſmpte it in peeces,anb waſß 
it in faire water, and Craine that water and 
put it in the potte with the Becke, and bople 
them together. Chen take Pepper, Cloues, 


put in Saffron, Salt and vinegar, and ſo ſerue 
it fozth, Another way to ſtue Beefe. 
B Dil pour flank of beef very tender, till che 
bzoth bee almoſt conſumed, then put the 
bꝛoth into a pipkin,# put to it Onions, car⸗ 
ret roots ſbꝛed ſmal, being tender ſodden befoze 
and pepper groce be aten, Nergious, and halfe a 
diſh cr ſweet butter. and ſo lap it vpon. 
To make brine to keepe Larde. 
Ane faire Mater N and all 
. (o ü 


a TOP 11411 948 
20 firre chem wich Cafe a d ee 


| N 1 foake out che blaudof-the Lard. Then * 
new bine tn iys manera 1 Ke 
eie that che ſaltis 


chat hath a couer wel faſtened , then Jay in your 
Lard, and keep it vnder bꝛine with {plints,chen 
| |/ —eonerche tub cloſe and thus ye map keepe che 
| Lard white and ſwert two 02 thꝛee peares, with 
ebange of Byins when need ſhall require, 
To make Maunger Blaunche 

T Abe half a poun of Rice verte cleane picked 
and waſhed, then beat it verie fine, and ſearle 
it tbꝛough a fine ſearſe, and put the fineſt of it in 
a quart of Poznings milke, & lraine-it thiough 
aftrainex,and put it in a faire pot, and fet it on 
the lyꝛe, but it muſt be but a ſoft ſpꝛe, Eftill ir. 
it with a bzoav ſick. And when it is a litie chick 
take it from the fpze , and take the bzawne of o 
verie tender Capon, and pull it in as [mall pee 
ces as pe can, and the Capon mull bee lodden in 
faire water, and the bzawne tne of it muſt be pulley 
as ſmall as a hozſe haire with your fingers, and 
put it into the milke which is hut halls chicke- 
um, ant chen put in as much 1 thinke 
will make it dozen ſpoonfuls 


— ͤ night my 02609946 
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| 


bf. good Roſewwater, and lee beg . again 4 


I your quantitre of flower is, then take a 
them together b 


ie * goon | 


17 
hs to benes it 


of Cookerie. : 


and ſtir it well, and in the ſti 
with your ſaiche from 


when 
itn 


- T4 7 ” g ' 
3 
. - 


and 
it fromt the kp, 
When it is cold, lay 2 R 


v litle ſugar on ie; and fo ſerui it in. 
To ſouce a Pigge 

Ou milk take Uhice mne 

J bꝛoth, and halle a ſtoze 2 ae cut in 

quarters: Then take ſweete Pargeram, 


Roſcmary,Baies,anv! Time,and let them boil 


all coxether cum them verie cleane: and when 
they be boyled, put them in an earthen pan, and 
the ſy2rop alſo: and when ye ſeruethem,a quare 
ter in a dich, ande Bates ay rg on 


To make Paſte, and to 2 Coffins. 
Ale fine flower,and lay it un xboozd,and 
take a certaine of yolkes of Egges as 


' certaine of Butter and water , and boil 

ue ge muaks heed ye pe 
8 fo2 if you doe, it will 
make it dꝛie and not in eating: and pee 
muſt take herd pe put not in too much Butter 
fo2 if you doe, it will make it lo fine and ſo ſhoꝛt 


A newebooke 


ner Cites: DUM rs ab 
bake; * ue named. 
N ſte zn other: Way. 
. cen de- 
19 755 1770 there 


21 1 hot, and 
wet 15 75 | 255 Saller opl 

ati) Salkron, and mingle pour pall 
id that will maße good palte. 

ake Veniſon, or Mutton in 

| 1 pf V eoboh. aq 
ue tan, and take out 

pour fleſh verie 

tle, pepper and ſalt, 


handful of Fett 

nel 1 a nin ma together. Then 
take Fe ub 0 8 bignelle of Ke 
EI pour finger, and 
= it in 'of Snot alen to wa it ther- 


{Then take meale as it doech come from the 
4nil, and make paſfe with colde water, and ſee 
that it be verie ſtiff; then take a ſheet, and make 


alapm of the minled fleſh v1 oneve ſheer,of the 
hꝛeadth that your Lard is of length, then make 
a le ping of pour Lar rom. — 5 — and let 
pour Larve be one ft 


weber, te nend | 


* 14 Ix | 8 * "Ro 
. IM 
*\ LI 
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of the Larde, ; ad make 
'bowne wich pour 


pf ans of the-yeooes 
foure layings of SAHA, 
one upon another, ſo 
ein * alte 
- ant a handfull » 
ten Tloues.ſq late vn your paſte, t let it bake 
two houres. 
. Tomakeſ; veete pies of Veale. 

1 Abe Neale and perboyle it verie tender, then 
cba; it ſmall chen take twiſe as much bexfe 
ſuet, aug chop it mall, then minſe both them 
togethet then put Cozrans and mincey Dates 
ta them. ä es Tl: man⸗ 
ner. Take Pepper, on, 
e with each of 9 , 
..at unde (EL x dene take 
fine Utter, g, and on, & make 
your bi mica when. ls mane, fil | 
pol: pie with it, and when made, | 
tn En Wore 
Y as ncotter our 
-fetieon.apaper, and ft tein the Diven , env le 
it bake ae kit be looncche ab aboue lap a 
paper double on ie. 


To make Cherie gf Vele 
C4 


wer,. 


Take 


n mine 


ſuet, and the yolkes of thiee 82 foure Sgges, 
_ andpepper,ſalr;any 
trums of 63ead line raten iſt mige al cheſe 


with Girter,Vepper, -Cloues,Pace and alt, 


F.\ a 


it with beeke ſuet, take almoſt as much of 
pottr ſitet as of your UGeale; and'take a/ good 
quantity at Gmger, +a litle Saffron colour 


it Take halle a goblet of white wine, and two 


02 thꝛee good handfullof grapes, ann put them 
all together with kalt, and fo put them in Cok⸗ 
fins, and let them bayle à quarter at an houre. 
To make Chewets, another way. 

T Ake a ficle Neale and flice it, and perboile it 
then take it v3, and prelle it in wfapze cloth, 
then mince it very fine. take Cozance and dates 


and tut them very ſmall, cake —.— mary dz | 


Pace, fine be aten, and the 


together, and put in ſuexenoyry, nd they will 


be 
e Chewetsi in Lent. 


o2thire wardens; mince them lykewiſe - 


Mast u n Stern d ch Eele 02 Dy- 


ſters, any temper them together," and ſeaſon it 


and a litle collour it with Saunders, and put 


Cozrans and pꝛunes, and minſed great raiſons 
and Dates, as bor doe to the other pies of — 


-Akexfrelh Sele aum fen tr, and cut ofthe | 
3 minte it ſmall, and pate 


p 


— * 


put to it a litle Sallet Pyle fried with lem 


rie of them tw ſponntuls 
a alf ſerurthem , be. 1 


.ofCookerie, 
hen it is halle naked put them out, and put to 
alle vergiaus. And if your Gellp be not kat, 


wet flowers oz hearbes ; it pee put a- litle 
 Roſewater and ſalt it is good, but if port haue 


nete 


8 * 
* 
* . 


— and when they bee landen, 


To make Oyſter Chewets. 
= Ake a peck of Diſters, x waſh:them clean, 
-;- Then ſhel them, and waſh them in a Co. 
lender faire and clean, then ſerth them in 


train the water from them, am cut them mi 
——ů a 


:Caozrans,fire | 
them altogecher.Then make your palte with a 

[quantitte offine flower; ten puls of Eqggenza 
quantitie of Butter, with xlitle: Saſfran and 
: hopled water: chen raiſe vn our Chemetaʒ a 
put in the bottom of your Chewets allele But 

, and callypou them Pzunes, : Dates, a 
Trans, fo cioſe them and babe them: let not 
Eee 


dꝛame them, an 
— — 


ho 
: 
HP 
T Y 
d *. 4 - 
& # 


«© - 
a - 
= 
= 


248 * N : * a 2 | 
» 8 * 5 50 
io — 77 « — 
* 8 
5 1 
> 5 PL 
( : new e 
A 


To make ſpecial goodies ether. YI. 
Of Mutton or iVeale. . * 
T Et your meat becperboplen, a minte it | 
eriefine,and then pour ſuet by it ſelf:and 
after put to the meat, and mince them well 
1 together, then pꝛt thereto ſtus oꝛ ſire yolkes of 
1 Egs, being hard ſodden and minced mal Coz- 
1 rans, Dates fine minced:ſeaſon it wi 
1 mon, Ginger, Cloues, and Pace, a hand 
1 'Carowayes,firxar and MHergioua, and ſome, 2 
| am a litle Pepper. andiſo pus tp ata your pal, 
1 e e e enen ;2 


ter, and let it — — 
off pour Butter into pour flower, bꝛeak 
F Eng polkes dE£Sgges,and one white ann put in 
Agood peete of Sutxar, and collour your paſte 
uh Saffron, chen ſhall it be ſhoꝛt. Then take 
- por Chichrns, and ſeaſon them with Pepper, 

; (alt, Saſfron, and gyeat Raaſoag;Cloues, Pace 
| Coptans;Ypunor, ar — — 


of Cooketil, 


| s Then take en mant 
1 - handfulofGoolebertes , # 


keck Buttet,anv pur about —— 
| the pie. Then take a good quaiititte noe 
| mon and Ginger, and put it inthe ple ſalt 
ken, take r Eger, an 
tttie of lugar, and piid them alf togethet into 
Fe tothe ee no 1 
To bate Chickens oe tn 13 
Colors e 
them in the pies take fott 
— of Coprins Dunes. g pu the 
the pie with the Chickens. Then't * 
quantitie of Bntter to 1 lery chicken, 
tn the pie:then take & goob\qutantiti 


and falt, and ſeaſon them N he 
in the pie, let it bake the art holte 


halle, when re e take ſauce a afo18 
| laiy, and ſo ſerne them in, 
To bake Chickens with Danſone, 


Tau your An 

L n 

then b — ks. OE 

dlay he { 


{3 
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hs Ker he tok 
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of Cooketie, i ix” 
= | 61s and Saffron,and colour it with a feather, 
I then take Salt, Pace, aud Ginger ts ſeaſon it, 
@ & ad (6 put it in the pate, and bake it till it bee 
1 WW halfe enough, Cben put in alifle Gergious, and 
= 17 polk of an Egge beaten together: then baks 
til it be pnongh. | 
Io boke a Capon in ſteed of a Feaſant. 
EX off his legs and his wings, and after the 
maner ofa Feaſant truſle him ſhoze, then 
perbdople him a litle, and Larde him with 
& \weet Lard: ſo pus him into the coffin. and cake | 
a lictle pepper and ſalt and caſt about him. Ann 
take a gocd halfe viſh ol butter and put inte the 
 F coffin,lo let hun bake the ſpace ol foure houres 
and ſerue it foꝛth cold in feed of a Feaſant.So 
tykewile bake a Feaſant, 
To bake Red Deare, | 
Du mult take a handful of Fennell, a haud 
1 kull oł winter Sauozte,a handfiill of Roſe” 
marie, hand full ot Time, and a handfulk 
| of Batelvaues, and when your liquour ſeethes 
that yoreperboyle your Ueniſon in, put in your 
carbs alſo, and perheyle your Uenilon till it be 
half ynongh,rh take it one, * lay it vpoa a fair 
dodzo that the water map run fd it, then take 
4 kaife and pꝛick it ful of holes, and while it is 
warme, haue a faire crate with Aineger there 
, and ſ pat your A euiſon thetein from moz- 
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ning vntill night, and euer now and then turne 
it vpſide downe,and then at night haue pour col | 
fin readie, and this done, ſeaſon it with Syna⸗ 
mon, Nutmegs end Ginger, Pepper and lalt, 
and when yon haue ſeaſoned it, put it into pour 
coffin,and put a good quantitie of Iweet B ut⸗ 
ter into it then put it into the Duen at night, 
when yeu got to bed, and in che mozning dzaw 
it foo2th;and put in a ſawreer ful of Ainegar in» 
to your pie at a hole aboue in the top of it, ſo 


that the Vinegar may run into enery place of 


it, and then top the hole againe, and turne the 
bottome vpward; and ſo lerue it in. 
I ᷑?0“0 bake Veniſon, 
Pers your Ueniſon , thenſeaſon it with 
Pepper and ſalt, ſemewhat groſe beaten, 
and a little Ginger, and good ſtoze of werte 
Butter Add when the Uenilon is tender ha⸗ 
ked:put to it halle a dozen ſpoonfuls ef Clarec 
wine, and ſhake it wel together. 
To bake a Crane or a Buſtard. 
P Erboylehim a litle, then Larde bim with 
ſweet Lard, and put him in the coffin. Take 
Pepper and ſalt, a good quantitie, and ſeas 
ſon them together, and caſt vpon it, Then take 
Butter, and put in the coffin, let it bake ther 


poures. 
To bake a Mallard. 


#. 5.44 if a 
; * n 


n 


7 
; 
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IT. much as ſhall rap or ie, and let it boyle ſa 


and [weet butter, Aergions, ans g litle . 
| 0 
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Irſt truſſe them, and perboyle them, and 
put them into the coffin: tben ſeaſon them 
with Pepper and ſalt, and four oʒ fine Onions 
per led and lliced, and put them altogether, with 
a good peece of ſweet Butter vuto the Mallard 


and ſo let them bake two heures, and whẽ they 


be baked, put in halle a goblet of Uergious fox 

tuery Mallard, and ſo ſerur them. 
To bake a wilde Boare. 

Abe thꝛee parts ol water, and the fourth 

art of white wine and put therto lalt, as 


til it be almoſt ynoughtchen take it out of 
the bꝛothe, end let it lie till it be though told: 
Then Larde it, an lap it in cour ſe paſte, in pa⸗ 
Nties,,and then ſeaſon it with Pepper, ſalt, and 
Ginger, x put in twile ſo much Ginger as peu 
per. And when it is halle baken, ill your paſties 
with white wine, and all to ſhake the Paſtie,, E 
ſo put it into the Ouen againe,tll it be _ 
Then let it and fie o ſire daycs,02 euer that 
you eate of n that tyme it will be ves 

Io bake wild Duckes. 
Neſſe thẽ fair, perboyl chem, then ſeaſan 
the with pepper © ſalt, a few whole cloues 
amongſt chem, and Dutoss ſmall minced, 
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| To bake Calues feet. Lf 

1 Atte Calues fect and ſeeth them tender. pull 
off the baire, then llit them, and make your 
paſte fine, and when pon haue made pcur coffin, 
befoze you put in pour fret take great Raiſons 
and minſe them ſmall, and plucke cut the ker- 
nels, and ſtrawe the in in che bottome al pour 

pie:then ſeaſcn pour feere with Pepper, Salt, 
eloues and Mace, then lay in the feet, and ftraw 
Cozrans on them, and Sugar, and a good peece 


of Butter in it. and cloſc it dp, and make a lice 


hole in the lis, and when it is almoſt be ked y⸗ 


nougßh, put in a melle ol Uergious , and ſo ſyrue 


them. 
To bake Eaues feet after the 


French faſhion, 
F Aue the ferte,pulicff all the baire and make 
them cleane, and boyle them a litle till they 
be lomewhat tender, then make your paſtt, and 
ral r Calues fert with pepper, Salt, and 
rng mon, and put the m in your paſte , with a 
Anantitie of ſwcet Butter, Parlley and Oni · 


ens among them, ſo cloſe it vp, and ſet it into 
che Duen til they be halle baken, Then take 


them foozth, and open the crowne, and put in 
butter e ſome Uinegar,ſo let tbein ſtand 


moe 
Wann baken, 
For to bakea $64 2 ; 


— 
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Ftes your Pigee „and take out all that is 

within his bellie cleane, and waſh him well, 

and after perboyle hun, then ſeaſon it with 
Pepper, Salt, Mut megs, Pace, and cloues, 
and ſo lay htm with good ſtoze of Butter in the 
paſte : Then ſet it in the Den till if be baked 
pnotth, 
Tuo bake a Pig like a Fawne* 
Tae bim when he is in the haire , and flea 

bim, then ſeaſon it with pepper & lalt, louis 
and Mace: then take Claret wine, Uergious, 
Roſewater, Sugar, Synamon, and ginger,and 
bople them all together : then lay your Pigge 
flat lyke a Fawne 02 a Red, and put your [yz 
rop vnto it, with a litle ſweet Butter, and ſo 


banke it leyſur elie. 


8 


To bakea Neats toong. 


and Sugar. 
To bake an Hare. 


- 75 2 * % 4 . : — F 
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Ceth tbe toong halle pnough,and blanch tf, 
and cut it in two, then ſcoꝛtch it, and ſeaſom A 
it with pepper and ſalt,and put it m a coffin, - 1 
and a good qnantitie of marrow with it, ang 


when it is almoſt baken, put in lome red . 5 


I Ake your Hare and perbople him, and oh ; 

bim, and then beat him in a mozter very fine 
liver and all, if you will, and ſeaſon it with all 

4 kim n - Es by 


A new booke 


with the yolkes ef ſeuen oz eight Egges, and 
when ye haue made him vp together, dꝛaw lars 
verie thicke thzough him, and mingle them all 
together, and put him in a pie, and put in butter 
befo2e pe cloſe him vp, _ 
For to bake a Gammon of Bacon, 
Dyle pour gammon cf B acen and ſtuffe it 
with Parſley and Sage, and pol ks of hard 
Egs, and when it is boy led, kuffe it and let 
it boyle againe, ſealon it with Pepper, Cleueg, 
and Mace, ſticke whole Cloues faff in it: Then 
lay it ſo in pour paſte with lalte butter, and ſo 


bake it. 
To make a rare Conceit, with 


Veale baked. 

Ake Ueale and ſmite it in litle peeces, and 

ſeeth it in faire water, cen take Parllep, 

Sage, Jlope and Sauozie, and ſhred them 
mall, and put them in the pot when it boyleth, 
Take powder of Pepper, Tanel, Mace, ſafkron, 
and (alt, and let all theſe bople together till it 
"be pnongh. Then take vp the fleſh from che 
bꝛoth, and let the bꝛoth coole, when it is colde, 
take the yolkes of Egges with the whites, and 
fraine them, and put them into the bzoth , lo 
mamie till the bzoth be ſtiffe pnough, then make 
| | Faire Coffins,and couch thꝛee peeces oz foure in 
mne coltin of the Geale: and take Dates oy 


of Cookcrie, 30 
tten again, and let it bake a good while, when it 
is baken dꝛawe it foo2th,+ caſt Sugar & Rolex 
water vpon it, and ſerue it in. 
To make a Tart of Cherries, when the 

ſtones be out, another waye. 
Teth them in White wine oz in Claret,ans 
rain them thick:when they be ſodden: then 
take two yolks of Egges & thicken it with⸗ 
all: then ſeaſon it with Synamon, Ginger, and 
Duzxar, and bake it, and fo ſerue it. 

To make a Tart of Damſons. 


g Ceth the Damſons in Mine, c Uraine 


them with a litie Creame: then boile pour 
ſtuffe ouer the fer till it be thick, put there 
to Sugar, Spnamon, and Ginger, lo.ſpzed 
them on pour paſte, but let it not in the Duen 
alter, but let the paſte be baken befoze, 
To make a Tart of Egges. 
IT Ake twentie polks of Egs, and half a pound 
of butter, and ſtraine them al together into a 
plater:then put two good handkuls ol Sugar in 
it, ſire ſpoonfuls of Roſewater,and ſtirre them 
eltogxether, Then make your paſte with two 
handluls of fine flower, and ſire yolkes of E gs, 
And a quarter ef a dithof Butter: then make 
your Tart and put pour ſtuffe therein, and 
pour Tart vpona ſheete of Paper, and fo 


put it ints the Ouen, and when that ir 4 
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puouth, then dzawe it out of the Duen, and cal ; 

a little ſugar on it, and ſo ſerue it fooꝛth. 
To make a good Tart of Creame. 

T Ake a quart of Creame, and put in twelve 

polks of Egges, and a litle Saffron, ſtrain 

them. Chen put it in a pot and boyle it, but all 

the tyme it ſtandeth on the kyze it muſt be ſter⸗ 


it, ve muſt put a good dith ol Butter in it, when 
it is boyled , put in your Sugar, as much as 
wil make it 1 weet: Then make pour paſte witey 
Butter, Egges. Sugar, with a litle Saffron 
and fine ſlower, and make your Tart with it, 
and die it in the Duen, and when it is dꝛie, put 
in a litle Roſewater and Butter, then fill your 
Tuart with the ſtuffe, when it is ſfrained,ſobake 
tit, and when it is baked, ſpꝛinkle a litle Roſe 
water and Sugar, and a litle Butter molten 
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To make a Tart of Pruncs, _ 
TT BM Yu muſt leethe the Pꝛunes with Wine, 
1 then ſtraine them, and ſeaſon it with Su; 
gast, ſo bake it with paſte, and firſt pꝛick it 
in the bottome- if that you will boyle pour ſtuffe 
ppon a Chafingdiſb, then the lelle baking akter⸗ 
5 ward wil ſerue it. 
„To makea tart of Spinnage, 


TAkeQ n Zong md bn 0 me Does 4 Yr 


nd ue 6 2 


red with a ſticke fo2 burning. Alſo ere ye boyle 


and put to it Sugar and fome Butter, 


of Cookerie, 3y 
nage in kaire water till it be verie ſokt, then pur 
tit into a Collender, that the water may ſoake 
$4 from it:then ſtraine the Spinnage, and calf the 


creame together, let there be good plentie of 
Spinnage: ſet it vpon a chafingdiſh ofcoales, 


it bople a while. Then put it in the p 
bake it, and caſte blanche powder on it, ale 


ſerue it in. 
＋ To make a tarte of Veale 


Ake two kidneys of Neale and bꝛoyle them, 
then take off all the kin, and chop the fat ve- 
fie mall, and put two yolks of Egs,a handkull 
of Cozrans, ſixe Dates cut ſmall, two handfull 


fe, 


of Sugar, a ſpoonfull of Salte , a ſpoonefull a 


Spnamon, halle aſpoonfull of Ginger, foure 
ſpoonfuls of Nole water, chop them altogether, 
then make pour Tart of fine paſte, and fill ig - 


with your ſtuffe:then cloſe it with a couer, ann 1 1 


ſtrike vpon the lid ol pour Tart butter that is 


molten, and caſt fine Sugar rpon it, as pon do 
to a Parchpane let not your Duen be too hat, 


fo2 it aſketh but litle baking. 
To make a tarte of Cheeſe 


Ake your Tart, and then take Banberie 


Cheeſe, and pare awap the outſide of it. 
and cut the cleane cheele in (mall peeces 
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Tart is fall of : then put two hand⸗ 
fuls of lugar i : r Cart vpon pour cheeſe, 


and caft in it fine oz ſtre ſpoonfuls of Rolewas 


ter, ard tiole it v;z with a — and with a lea ⸗ 


ther laß ſweet molten Butter vpon it, and line 
Sugar, ann bake it in a ſoft Duen. 

Too make a tarte of Almonds 
Vlaich Almonds and beat them, end ſtraine 
Bu n kme with good thicke Creame, then 

in Sugar and Noſewater, and boyle ir 


| thick ten make your paſte dich Butter, fair 


water, and tos yolk dt two 02 thice Egs, and 
as ſuane as yet fue dꝛiuen pour paſte, caſt on a 
litls Sugar, and Poſe ater, and harden peur 
palfe atoꝛe in the Duen. Then take it out , and 
kill it, and ſet it in againe, and let it bake till it 
be well, and ſo rue it. 
To make a tarte ef Medlers 

T Ike Pedlers that be rotten, & Traine them 

then ſer them on a chalingdiſh ar coales, and 


| beate it in two polkes of Cqges,ant let it boil 
til it be ſome what thick:then ſeaſon it with ſpe 


namon, Singer and ſugar, and lay 0 q paſte. 
To make a tarte of Hip 

T Ake Pippes, lit chem, and pick out the ker 

nels : then leech them in white wine, 02 in 

faire water, when they bee kolt ſodden, Uraine 


8 


Synamon,gtnger & ſugar, and lap it in paſte, 


| To make a Curde tarte, 

2 Ake Creame,yolks of Egs, white bead, 
4 leech them together, then put in a ſawcer 
8 full of Roſt water 02 Malmelep, and turn 


it:aud put it into a cloath, when all the whey is 
out, ſtraine it, and put in Synamon, Ginger 
5 ſalt, and Sugar, then lay it in palke, 
l To make Lumdardy tartes. 
| Ake Beets, chop them mall, and put ta 


1 chem grated bꝛead and cheele, and mingle 
them wel in the choppino,take a few Cozs 
rans, and a dilh of [weet Butter, c melt it then 
ſir al theſe in the Butter, together with thzee - 
yolks of Egs, Synamon, ginger, and [ugar,and 
and make your Tart as large as you will, any 
fill it with the tuffe,bake it, and lerue it in. 
To make a tarte of bread. 
T Ake grated bꝛead, and put to it molten Buts 
ter, and a litle Rolewater and Sugar, any 
the polkes of E gs, and put it into pour palle, 
and bake, and when you ſerue it, cut it in foure 
quarters and cal ſugar on it. 
A Tarte to prouoke courage either 
in man or Woman. 
T Ake a quart of good mine, and boyle therein 
| two Burre rootes ſcraped cleane, two good 
4 Quinces, ama Potaton roote well pon 


— 
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and an ounce of Dates, and when all theſe are 
bopled verie tender, let them be dꝛawne thꝛogh 
àA ſtrainer wine and al, and then put in the yolks 
of eight Egs, and the bꝛaines of thꝛee 02 foure 
cocke Sparrowes, and ltr aine them into the os 
ther, and a litle Rolewater, and ſeeth them all 
with Sugar, Sinamon and Ginger, and cloues 
and Pace, and put in a litle ſweet Butter, and 
let it vpon a chalingdiſh of coales betweene two 
platters, and ſo let it boyle till it be ſomething 
big. * 
To make a tart of Gooſeberries. 
IT Ake Goſeberies, and perboyle them in white 
02 Claret ine, oz ſtrong Ale, and withall 
bople a litle white bꝛead: then take them vp, 
D2aw them th2zough a ſtrainer as thicke as pou 
can with the polkes of ſire Eqs, then leaſon it 
vp with Sugar, and halfe a diſh of Butter, and 


| Roſted meates. , 
To make Allowes of Mutton, 


VT Ake faire Mutton, c cut it thin in flakes 


then take faire Parſley, Onions, polkes 
of Egs, ſodden Egges,marrow,o2 [weet 
ſuet, chop all theſe together, and ſo rolle it 


vp with the Mutton, and roſte it, 
To roſte a Gygot of Mutton. 
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bone, and take the fleſh that you cut foozth, and 
chop it ſmall, and put thereto polkes of Egges, 
Cloues and Mace, Coꝛr ans, Rolſemarie,Parſe 
ley. Time and ſame ſuet, and mingle them als 
together, and put them into a bag and ſawe it 


bp, and ſo roſte it. 
To roſte a Hare. 


FI tit waſh it infaire water, then perboyle it 
and lay in cold water againe, then larde it, 
and roſte it on a boch. Then to make lauce 
fo; it, take red Uinigar,Salt, Pepper, Ginger 
Cloues, Mace, and put them together. Then 
minſe Apples, and Onions, and krie them in a 
pan: then put pour ſawce to them with a litle 
Sugar, and let them bople wel together, then 
baſte it vpon your Mare, and ſo ſerue it foozth, 
To roſte a Calues head. 
M= a litle hole in the head, and pluck out 
all the bꝛaines, and lay the head to ſbake: 
then to make a pudding in it, take Thite 
bꝛead, and lay it to ſoake in milke, and ſtraine it 
thicke,then take foure polkes of Egges, cloues, 
Mace, Pepper, Salfron, cozrans, Dates, and a 
good quantitie ol Butter, make a good Pud⸗ 
ding, and fill che head full: then take the bone, 
and ſtop the hole, and when it is almoſt ynough, 
caſt crummes of bꝛead on it:then cleaue it, and 
make lawce to it with Synamon, Sugar, gin⸗ 
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4 get, and Ulinigar, and boyle tbem all together, 
any then you map ſerue it fooꝛth. 
To roſte a Capon, Pheſant, or 


: Partrige, 
9 a Capon with his head off, his wings 
es on whole: and your Pheſant in 
like —_ when pou lerue him in, ſticke 
one of his feathers 3pon his bꝛeaſt. And in lyke 
maner you mulk roſte a Partridge,but ſtick vp 
no feather, 
To roſte Veni 0 
Et pour Uentſon be perbopled, then make 
tender, and caſt into it colde water, then 
Larde it, and roſte it, and fo2 lauce: take 
d1oth, Utnegar, Pepper, Cloues and Mace, 
with a litle lalte, and boyle ali theſe together. 
and ſs vpon pour Uenifnſerue it. 
To roſte a Quaile. 
Et his legs be bꝛoken, and knit one within 
mother, and ſo roſte him, 
To roſte a Crane, Heron, Curlew, 
or Bitture, 
22 a Crane with his legs turned vp bes 
hind him, his winges cut off at the ioynt 
next the bodie, and then wind the necke a⸗ 
bout the bꝛoch, and put the bill into his bꝛeaſt, 
the D2ron Curlew, and Bitture after the ſame 
maner, but let che Bittures head be off, 5 


be bs - 
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Fe 
To roſtea Plouer or a Snite, 

T Ake and roſte a Plouer with his head off, and 
his legges turned vpward vpon his backe. 
but the Snite with his bill put ints his bzeaſt, 
and his legges turned vpward vpon his bzeaff, 

To roſte woodcockes, 

Lucke them, and then dꝛaw the guts out of 

them, but leaue the liner Cill m them, then 

ſtuffe them with Larde chopped mall, and 
Juniper berries, with his bil put into his bꝛeaſt 
and bis feet as che Onite, and ſo rote him on a 
ſpit, ſet vnder it a faire large pan, with white 
Wine in it, and choppey Parſley , Uingar, lalt, 
and ginger, Then make toſtes of white b2ead, 
and toſte them vpon a Gir dyzon ſo that they be 
not burnt:then put thele toſtes in a diſh,and vp⸗ 
them lay pour woodcecks , and put pour ſawce 
being the ſame bzoth vpon them, and lo lerue 


them kooꝛth. 
Foz Fiche. 
To make fine Rice pottage, 

T Ake halle a pound of Jozden Almonds, any 
half a pound of Nice, and a gallon of running 
water, and a handful of Dke barke, and let the 
barke be boyled in the running water, and the 
Almonds beaten with the hulles and all on, and 
ſo ſtrained ta make the Rice pottage wit hal. 
To make good Lenton pottage, 

E 4 Take 
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Ake Celes,anvflea them, and cut them in 
Culpins, and caſte them into a pot of faire 
water, and take Parſley and Dnions, and 
ſhꝛed them together not too lmall, & take cloues 
Mace, powder of Pepper, and Spnamon, and 
caſt it thereto, and let them bople together a 
while: allo take a good poꝛtion of Mine, x thick 


peſt, and put it thereto, and let it boyle together 


a while. Then take Saffeon, ſalt, and Uinegar, 
and caſt it ther eto, and ſerue it fo2 good pottage 
To ſeeth a Pike. 

T Ake white wine, faire water Uinegar, and a 

little peſt, oʒ els a few gooſeberies, boyl theſe 
together, and bekoze ye ſeeth your Pike, lay it 
in Uiniz*r and lalt, this is a good bꝛoth. 

To ſeeth a Carp. 

Du muſt take Red wine, and the bloud of 
the Carp, and a litle Ainigar and (alt,and 
let it lie in this a while. Then leethe pour 
Carpe in it, and put Pepper halfe bꝛoken in it, 


and a peece ot ſweet Butter, and make your 
ſoppes therewith and ſerue it in. 
To ſeeth a Gurnard, | 
Y Ou mult open your Gurnard in the backe, 
and faire waſh and ſeethe it in water and 
ſalt, with the liſhie ſide vpward * and when 
it is ſodden well, you may take ſome of the belt 
of pour bꝛoth if you will, 02 els a litle faire was 
fer, 
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ter, and put to it newe pelt, a litle Uergtous, 

Parſlie,Roſemarie,a litle Time, whole Mace, 

and a peece of ſweet Butter: and let it bople in 

a pipkin by it ſelfe till it be well boyled, and 

then when you ſerue in your Gurnard, poure 

the lame bꝛoth vpon it. 
To ſeeth freſh Salmon, ; 

T Ake a litle water, and as much Beere and 
Salt, and put thereto Parlley, Time, and 

Roſemarie, and let all theſe bople together: 

Then put in your Salmon, and make your 

bꝛoth ſharpe with ſome Uinigar. 

Io ſeeth a Breame. 

P Mhite Mine into a pot and let it ſeeth, 
then take and cut your Bꝛeame in the mid⸗ 
deſt, and put him into the pot: then take an 

Onion and chop it ſmall, then take Nutmegs 

beaten, Synamon and Ginger, whole Pace, 

a pound of Butter, and let it boyle all together 

and (o ſeaſon it with lalt, ſerue it vpon ſops, and 

garniſh it with fruit. 
To ſeeth Roches, Flounders, or Eeles. 

Mute ye good bzoth with newe Peaſt, put 

therein Uergious, Salt, Parſley, a litle 
Time,and not much Roſemarie and pep* 
per. So ſet it on the fp2e and boyle it, 4 when ic 
is wel boyled put in Roches, Flounders, Eles, 
and a quantitie of lweet Butter. 2 a4 
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To ſeeth Stocke falh, 
T Ake Stockfiſh and water it well, and then 
put out all the baffe from the liche, then put 
it into a pipkin, and put in no moꝛe water then 
Hall couer it, then ſet it on the lire, and as (oone 
as it beginnech to boyle on the one ſive, then 
turne the other ſide to the fp2e,and as ſoone as 
it beginneth to boyl on the other ſide, take it off 
and put it into a Colender, and let the water 
run out from it, but put in lalte in the boyling 
of it, then take a litle faire water and lweete 
Butter, and let it boyl in a diſh vntil it be ſome 
thing thicke, then youre it on the Stockliſh, and 
ſo ſerue it n. 
Io ſeeth a Dorye or a Mullet, 
Ake pour b2oth light with peſt, ſome⸗ 
what lanozie with (alt, and put therein a 
litle Roſemarie, and when it leethes put 
in your lich, and let it ſeeth very ſoftly, Take 
faire water ans Uergious a like much, and put 
thereto a litle new Peſt, Coꝛrans, whole Pep⸗ 
per, and a litle Mace, and Dates ſhꝛed verie 
Imall, and boyle them well together. And when 
they be well boyled, take the beſt of your bzoth 
that your fiſh ts ſodden in, and put to it ſtrawe⸗ 
berries, Gooſeberries, oꝛ Barberries, ſweete 
Butter, and ſome Sugar, and ſo ſeaſon vp your 
bꝛoth, and poure yon your Dozie 02 Bullet. 
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To ſtew Herringes, 

Tae Ale, and put therin afew Onions (mall 

cut c a ſpoontul of Muſtard, great Raiſons 
and ſaffron, thick it with grated bzead! if you 
wil haue puddings in them, take the ſoft rowes 
of the Herrings,+ ſtamp them with a litle thick 
Almond milke, and put thereto ſome Dates oz 
Figs minced, cloues, Mace, Sugar laffron, and 
lalt, and ſome Eoꝛrans, and gr ated bread, 

To roſte a peece of ſtockfiſh. 

T Ake a quarter of Scokfiih, and a litle gra⸗ 

ted bꝛead, and a litle Creame. & foure yolks 
of Egs, a few Dates minced, with Cozrans ſp⸗ 
namon, Singer, and a little pepper, and ſo lay it 
to the ip2e,# baſte it well wich Butter and Ut- 
nigar, ſome Sinamon e Ginger in pour but⸗ 
ter, where with you baſte it, and lo ſerue it. 

To bake Fiſh. 

To make Heringpies. 
Ake Herringes and cruſh them in your 
handes, lo ſhall pe looſe the fleſh from 
the (kinne , ſaue the ſkinne as whole as 

- pee can, and ſcrape off all the fiſh, that 
none be left therupon, Then take a pound of al- 
monds, 02 as mame as ve be vilpoled to make, 
blanche them, and ſtampe them, and ia the 
ſtamping of them, put in one ſoft rowe, and one 
harde rowe , and fine oz ſire Dates, and a 
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ſpoonfull oz twoof grated bꝛead, and a pinte of 
Mulcadell co grinde them withall,but yee may 


not grind them to line, noꝛ may not make them 
too moiſt with your mul kadell, but ſomewhat 
ſtiffe, that you may fill the ſkinnes of your Pe⸗ 
rings, Then take Roſewater, and alitle Saf 
fron, to co collour Almonds withall, when pee 
haue ground them. Then put in foure Dates, 
and cut them fine, and a handfull of Cozrans, 
and a litle Sugar:then make fine paſte,and rol 
it as thinne as you can, and ſtrawe thereon a 
good deale of Sugar, then put your Perrings 
therin , and bake them, 
To bakea Carpe. 

T Ake off the ſcales, and take foozth the gall, 

and with Cloues, Mate, and lalte, ſeaſon it, 
and take Cozrans and Pꝛunes, and put about 
the Carp, and take Butter, and put it vpon him 
and let him bake two howꝛes. 

To bake a ioll of freſh Salmon. 

T Ake Ginger and ſalt, and ſeaſon it and cer⸗ 

taineCozrans,and caſt them about and vn⸗ 
dor it, and let the paſte be fine, and take a lit le 
Butter and lay about it in the paſte, and let it 
in the Duen two houres, and ſo ſer ue it in. 

To bake a Breame. 

OCLale it, and take Cloues, Pace, and Salt, 
Sand put it in fine paſte. Then take Coꝛrans 


* * 
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and ſet about it, and a good quantitie of But⸗ 
ter, and put it into the bellie of the Bꝛzte am, and 
about it:let it bake two howzes. ; 
To bake a Gurnard with Feles, 
+ Ake certaine Eels and a Gurnard, and put 
them into pour Coffin,# take clones, Mate. 
and ſalt, and caſte a litle into the bottome of 
your coffin, Then take the Eeles and lay them 
about the Gurnarde, and the reſidue of your 
ſpice calt about it, and take aquantitie of Coze 
rans and Pꝛunes:let it bake thzce houres, 
To bake a Trout, 
Ah it a litle, and take two oz thꝛee 
Eles, a few Cloues, Mace, ginger, and 
Salt, and ſeaſon the Trowt and the 
Eele together, and put them in the coffin toge⸗ 
ther, and a few Coꝛrans about it, and a quanti⸗ 
tie of Butter, and let them bake an ons and 
a halfe. | 
To make a good Marchpane. 
Irſt, take a a pound of long mal Almonds, 
dlanch them in colde water. Then take a 
cloth and dꝛie them as dꝛy as you can. Then 
ſtampe them ſmall, and put no liquoz to them 
but as pou muſt needs to keepe them from ops 
ling, and that litle that ye put to them muſt bee 
Vole water, in lyke maner pou ſhoulde but wet 
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muth liquoꝛ thereinzand when pon haue beaten 
them line, take ball a pound of Sugar oz moze, 
and lee it be beaten ſmal to powder, but it muſt 
be fine Sugar, e then put it ts pour Almonds, 
and beate them altogether: when they be bea · 
ten, take your wafers and cut them compalſe 


round of the bigneſſe that you will haue pour 


Marchpane of, Then as ſoone as pou can after 
the tempering of the ſtuffe, let it be put in paſte 
of wafers. and ſtrike it abꝛoad with a flat ſticke 
of wcod as euen as pe can, and pinch the verie 
Cuffe as if it were an edge (ct on them. put a pas 
per vnder it, æ then ſet it vpon a faire be2d,and | 
lay a Lattine baſon vppen it , the bottome vy- 
ward. Then lay burning coales vpon the bot⸗ 
tome dt pour balau, and euer anon lift vp your 
baſon to ſee how it baketh 2 and if it happen to 
be bꝛowne, oz ts bzowne too fafk in ſome places, 
fold paper as bꝛoad as that place is, and 
well tended, ye (ball bake one in litle mo2e tyan 


thice quarters of an houre: when it is baken, 


put on pour gold and your bilnets, and fficke in 
long Comfets, and then ſhall ye make a good 
Marchpane: But befoze that pe bake it, pet 
mult cat on it fine Sugar and Nole water, and 
that will make him to crilpe like vnto ple, like ⸗ 
wiſe you mult TIRE a hoope ko; to make rn | 
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To make good Reſtons. 

T Ake a quart of fine flower, lap it an a faire 

boo2d,and make an hole ia the middeſt of the 
flower with pour hand, and put a ſawcerfull of 
Ale Yeft therein, and ten polkes of Egges, and 
put therto two ſpoonekuls of Spnamon, and © 
one of Ginger, and a ſpoonfull of Claues any 
Mace, and a quarterne of Sugar fine beate, 
and a little Safron, and halle a ſpoonefull of | 
Salt. Then take a diſhfull of Butter, melt it 
and put into your flower, and therwithall make 
Four paſte as it were ſoꝛ Panchets, and mould 
it a good while and cut it in peetes the bignes 
of Ducks Egges, and ſo moulde euerpe peece 
as a Manchet, and make them after the faſhion 
of an Ackorn bzoad aboue, and narrow beneath 
Then let them in an Ouen, and let them bake 
thꝛee quarters of an howze, Then take five di⸗ 
(bes ol Butter andclaryfie it clean vpen aſcfe | 
fire: then dꝛawe fooꝛth your Neſtons foo2thof 
the Duen, and ſcrape the bottoms of them faire 
and cut them ouerthwart in foure peeces, and 
put them in a faire charger, and put pour clari⸗ 
fied butter vpon them. Chen haue powder of 
Synamen and Ginger readie by vou, and Su- 
gar verie fine. Aud mingle them alrogetber, and 
euer as you ſet pour peeces thence , together 
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lo ſerue them in. 


8 3 matrow of Beefe, as much as ou 


 Tpoonfulsof Noſewater, ſtraine them, and put a 
litle Sugar to it. Then take a fair frying pan, 


4 Wialnnt,and let it vpon a good fire, and when 
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on them, and when you haue ſet them all vp. la? 


them in a faire platter, and put a litle butter 
vpon them, and caſt a litle ſugar vpon them, and 


To make a Vaunt. 


can hold in both your hands, cut it as big 
as great dice. Chen take ten Dates, cut 
them as big as (mal dice: then take thir⸗ 


tie Pꝛunes, and cut the fruite from the ſtones, 


then take halle a handfull of Coxrans, waſhe 


them and picke them, then put your marrow in 


a cleane platter, and your Dates, Pꝛunes, and 


Coprans:then take ten yolas of Tgs's and put 

into pour ſtuffe afoze rehearſed, Then take a 
guarternof Sugar, and moꝛe, and beat it {mal 
and put to pour marow. Then take two ſpoon» 


fuls of Synamon, and a ſpoonful of Sugar, and 
pitt them to your ſtuſfe, and mingle them all to⸗ 
ether, then take eight yolkes of Egs, and four 


ut a litle peece of butter in it, as much as 


it looketh almoſt blacke, put it out of pour pan, 
and as faſt as you can, put halle of the yolkes of 
Egs,intothe ml of pour pan , and let ic run 
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5 yellow, and when it is fryed put it in a faire 
x dich, and put your ſtuffe therein, and ſpꝛead it al 
the bottome ok the dich, and then make another 
vaunt euen as you made the other, and let it vp» 
on a faire boꝛde and cut it in faire ſlices, of the 
bꝛeadth ok pour litle finger, as long as your 4 
Uaunt is:then lap · it vpon pour ſtuffe after the 
faſhion of a lettice window, and then cut olf the 
ends ol them, as much as lyeth without the in⸗ 
; ward compaſſe of the diſh, Then let the diſh 
, within the Duen oz in a baking pan, and let ic 
[ bake with leiſure,and when it is baken pnough 
: 
| 


the marrow will come faire out of the vaunt, 
vnto the bꝛim of the dith, Then dꝛaw it out, and 
calt thereon a litle lugar, and ſo pou map ſerue 

it in. 


To make Frians, 

Ake thzre handful of flower, ſeuen yolkes 

of Egges, and half a diſhof Butter, make 
your paſte therwith, and make twoChews 

ets therok, as you would make two Tarts, and 
when it is dꝛiuen verie fine with pour rolling 
pin, then cut them in peeces ofthe bigneſſe of 
your hand. Then take a quartern of ſugar, and 
one ounce and foure ſpoonkuls of Synamon, and 
halfe a ſpoonfull of Ginger , and mingle ther 
5 altogether,then take lumps of marrow , of the 
agauantitie of your linger, and put it on ppi pes⸗ 
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tes cf pate afo2e rehearſed, and put vpon it two 1 
ſpoonluls of pour Sugar and ſpices:then take a 
litle water and wet your paſte therewith: then 


make them euen as ye woulde make a paſtie ok 


Ueniſon:then pꝛicke them with a pin, and krie 
them as ye krie frittoꝛs, when they be kried, cal 
a litle ſugar on them and fo lerue them in. 
To make frians in Lent, 

T Ake Ualſome Eeles and ſee they be fat, and 

cut the ih from the bone, and mince it fmal, 
and a Narden oz two with it. Then leaſon it 
with Pepper, ſalt, Cloues, mace, and Saffron: 


then put to it Cozrans, Dates and Dunes, 


ſmal minced, and when pour krurt ts altogether 
then pour e on a litle WTergious, and cut .it in li⸗ 
kle peeces, and {s bake it q put a peece of But⸗ 
ter in the midl? of the peeces to make it moilt, 
{a clole it, and d bake if, 
To make Snowe, 

Ake aquart of thicke creame, and fiue o2 

life whites of Egs, a ſawcerfull of Sugar, 
and a ſawcerſull of Roſewater , beate all toge⸗ 
Cher , and euer as it riſcth take it out with a 
ſpoone:then take a loafe of bꝛead, cut away the 
cruſt, and ſec it vpꝛight in a platter, Then ſet a 
faire great Roſemarie buſh in the middeſt of 


Pour A . lay your ſnow with a ſpoon vp⸗ 


8 mary, x vpdn pour bꝛead, x _—_ 


wt N D 
nd bd 
1 .. 8 


of Cooketie, 40 


To make a good Gellie. 

Arlt, take foure Calues feet, and ſcald off 
the haire of them: then ſeeth them in faire 
water till they be tender. Then take out your 
feet, and let your n oth and till it be cold: then 
pe ſhall take of cleane the feet from it, and then 

| 5 Claret wine and a litle Palmeley to it: if 
d ye haue a pottel of Gellie water: then put to it 
. a quart of wine, and a pint of Palmeſey, then 
tt ſeaſon it with ſalt, and put thereto one pound of 
. Sugar, one ounce of Ginger, one ounce and a 
: halle of Sinamon,twelue Cloues, twelue pep⸗ 
r per coznes,and a litle Saffron , ſo boyle all to⸗ 


gether:then take a good ſawcerful of Uinegar, 
and lap pour turnſall therein: and then put it 
to pour Gellie. till it be ſomewhat keeled, then 
put in pour whites of Ega, and let all thele boil 
together. Then let all thele by, and within a 
| while let it run th2ough your bag. 
To make Gellie both white 
| and redde, 
J Akefoure Calues feete , ſcalde them verie 
cleane, and cut them in the middeſt, and as 
neere as pe can, take away all the fat clean out 
of the ioints, and let the feete lie in faire water 
foure 0} ſiue houres, c change the waters often, 
Then take a cleane pot, and put pour feete in it: 


| aAndput to them chzee quarts of fair water, an dn 
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ſcum it verie cleane, euer as anie fat doeth riſe 
let it be taken away, and ſo let it ſeeth till the 


third part of your liquoz be ſodden away, and 


pour feet very tender, then take it from the fire 
and let the liquoꝛ run thzough a ſtrainer into a 
faire ear then pan, and ſet the pan in ſome colde 
place that it may be ſtiffe: and when it is ſtiffe, 
take a ſharp knife and cut away the vpper moſt 
of the gellie as thin as pou can then deuide pour 
gellie in the pan, and put it in two earthen pots: 
take thꝛee ounces of Synamon large, and walh 
it verie cleane:then bꝛeake it of the bigneſle of 
a penie. Take of cale ginger almoſt an ounce 
and pare it cleane, then cut it as much as if pou 
would eat it with figs:then take two Nutmegs 
and cut them in foure oꝛ ſiue peeces:and put al 
this in one of your pots, and put thereto a pound 
of Sugar, as pe thinke good, and put thereto a 
ſawceer full of white Uinigar, and a litle faire 
white ſalt, faire picked, and verie clean: then ſet 
your pot in a ſeft lyꝛe, and ſo let it New, but not 
ſeeth, and let the pot be couered very cloſe, when 


lt hath ſtued a while, with a ſpoone aſſay it whe⸗ 


ther it be flaſhy in the mouth, ik it be, put in a li⸗ 
tle moꝛe Synamon, and if it be hot of the ſpice, 
put in a pinte of white TUine , and let it ſtue a 
while. Then take the pot from the kyꝛe, and let 
it ſtand till it be between hot and 1 


the whites of ten Egs,and beat them well, any 
put them into the pot, but ſee that your liquop 
be not too hot, noꝛ too cold, when pou put them 
in. Then ſet pour pot to the fp2e againe, æ when 
the Egs be hardened, with a ſpoone take them 
cleane off, and ſet the pot from the fp2e, ere yee 
take off the whites, Then haue your gellie bag 
clean,and hang it in a faire place,and put in the 
bottome of your bag a litle Pargeram, and ſo 
let it run thꝛough your bag thꝛee oꝛ four times 
02 moꝛe, if neede require, but keepe alwayes a 
cleane cloth ouer the mouth of your bagge,then 
calf pour diſhes, when all is runne out, be well 
ware ye haue no duſte when it runneth,o2 when 
ye ſhall caſt it, and haue a litle fp2e beſide your 
bagge, when it is running, make your red gel⸗ 
lie of your other pot, and ſeaſon it as pee did the 
white gellie, and doo thereto in the putting in 
of the Egs as ye did bekoꝛe. But foꝛ the Nug⸗ 
megs ye mulk take twentie cloues b2uiled, and 
beware ye make not too deep a collour of pour 
Turnelall at the firſt, but take ok it by litle and 
litle at once, and put in the bottome of pour bag 
a litle Roſemary, t to vſe it els in euery thing 
as pe vled the white. 
To make Gellie with fleſh, 
Tate knuckles of Ueal, and cut the ioints all 
to peeces, and lay then; in faire water the 
*** (pace 
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ſpare of an houre, then waſh them cleaue, am 
lay them in faire water againe the ſpace of halfe 
an houre. Then take a faire pot and put pour 
fleſh in it: then fill your pot with Claret wine 
and water, and ſet it ts the fy2e , and ſcum it as 
cleane as pe canzthen let it bople as ſeftly as ye 
can, foꝛ the ſooner it is bopled the longer it will 
be ere it come to a Gellie: therefoze it muſte 
boyle but ſoltlie, when it is boyled, Craine the 
liquoꝛ into a fair bolle, and when it is cold, take 
off the greale that lyeth vpon it: then take of 
the cleareſt ofthe ſtulfe, and put it in a faire pot 
and ſeeth it, and then put in your Sugar: then 
take Spynamon, graines, Cloues, long Pepper, 
Nutmegs, and Ginger, ok each of theſe a quan⸗ 
titie, then bzuiſe them, and ſearce out the ſmall 
ſpiees, and put the gꝛeateſt into your pot, when 
it boylet h, put in whites of Egs beaten: Then 
take a ſcummer and ſcum them as they riſe, 
and dꝛie your Turneſall by the fp2e, and rub it 
cleane,and collour pour Gellie cherewith, then 
take pour bag, and put Roſemarte in the bot⸗ 
tome of it, and hang it by the fp2e ſide, and let 
pour gellie runne two times chꝛough pour bag 
into a faire veſſell. 
To make Gellie with Fiſh, 
T Ake Tenches and ſcalde them, and dꝛawe 
them and waſh them cleane: then put your 
Ten⸗ 
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Teaches into a faire pot:then cake white wine 
82 Claret, and fill your pot therewith: then take 
Ilenbꝛas as much as ye "think belt. Then take 
pour pot and ſet it on the fire, and let it bopl the 
ſpace of an hower and a halfe:chen take it krom 
the fire,and let your liquoz run thzough a ſtrai⸗ 
ner, then let your liquoꝛ ſtande till it be cold. 
Then oꝛder it in euerie point as pee did the o⸗ 
ther beloze, that is made with fleſh, 


All neceſſaries —— g to 
a Banquet. 


Pnamon, Sugar, Nutmegs, Pepper, Sal 
fron, Saunders, Coleander, Anniſeeds, Li⸗ 
coꝛas, all kind of Comets, Dzenges, Pome⸗ 


ſtone mozter, and with pour pelkell rub the bar⸗ 


granate, Tozneſall, Lemmans, Pzunes, Coz⸗ 
rans, Barberries conſerued, Paper white and 
bꝛowne:ſceds, Roſewater, Raiſons , Nie lows 
er, Ginger, Cloues and mace, Damaſke water, 
Dates, Cherries conlerued, lweete Dzenges, 
Makers fo2 your Marchpanes, e and 
vuleaſoned, Spinne dges. 


To make a Ty ſſan. 


T Ake a pinte of Barley pering picked, ſpzins 


kled with faire water, ſo put it in a faire 


icy 
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ley,and that will make it tuſke, then picke out 
the barley from the huſkes, and ſet your barley 
on thefp2e in a gallon ef faire water, ſo let it 
ſeeth til it come to a pottel. Then put into pour 
water, Succozp, Endiue, Cinkekople, Utolec 
leaues, ot each one handfull, one ounce of Anni⸗ 
ſeed, one ounce of Liquozis bꝛuiſed, and thirtie 
great railons, ſo let all this geare ſeeth till it 
come to a quart:then take it oft, let it ſtand and 
ſettle, and lo take of the cleareſt of it, and let it 
be ſtrained, and when pot haue ſtrained the 
cleareſt ok it, thẽ let it ſtand a good pꝛetie while. 
Then put in koure whites of Egs al to beaten, 
ſhels and all, then ſtir it well together, lo let it 
on the kyꝛe againe, let it ſeech, and euer as the 
ſcum doeth rile take it off, aud ſo let it ſeeth a 
while: then let it run thzough a ſtrainer oꝛ an 
Ipocras bagge, and dꝛinke of it in the mozning 
warme. | 
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To clarifie Whey. 
1 T Ake the ioyle of Fumetoꝛie, halle a pinte of 
the ioyſe of Boꝛage, of Endiue, of the ten⸗ 
dzing of hoppes, of each ol them a quarter of a 
pinte, thẽ put al theſe ioyſes to a pottle of whey, 
with tbꝛee whites ol Egges beaten, and with 
Sugar lufficient: then boyle them on an eaſte 
fire, take away the ſcum. of it as it riſeth, and 
when it is cold let it run though a faire ſtrap⸗ 
ner: 
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ner take thereof euery mozning halle a pinte, 
and befoze ſupper as much. This wil pure pour 
bloud,and will continue good koure dayes, 

To make fillets Gallentine. 


T Ake faire Poꝛk, and take off the ſkin and 


rolte it half pnough, then take it off the 
ſpit, and [mite it in faire peeces, and caſte 
it in a kaire pot:then cut Onions, but not 
too ſmall, and krie them in faire ſuet, put them 
into the Poꝛke, then take the bꝛoth of Becke oꝛ 
Mutton, and put thereto, and ſet them on the 
fyꝛe, and put thereto powder of Pepper, Saf* 
kron, Cloues and Mace, and let them bople wel 
together. Then take faire bzead and Uinigar, | 
# ſteep the bꝛead with ſome of the lame b2oth, 
ſtraine it, and ſome bloud wit hall, oz els Saun⸗ 
ders, and collour it with that, and let all boyle 
together, then caſt in a litle Saffron and ſalce, 
and then map you ſerue it in. 
To make Gallantine. * 
3 toſtes of white bꝛead, boyle them on a 
chalingdiſh of coales, with vinigar, when it 
hath ſoked afoze in the vinegar, and in the 
boyling put in a bꝛance of Roſemary, Sugar, 
Synamon and Ginger,ffraine it, and ſerue it. 
To make toſtes of Veale. 
T Ake the kidneyes, choppe them verie ſmall, 


then put to it foure ing yolks of o_ 
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thꝛee ſpoonkuls of Sugar, a litle ſpnamon and 
Ginger, a ſpoonefull of Cozrans cleane was. 

ſhed and picked, choppe them alltogether, then 
make {ops of ſtale white bzeade, and lap pour 
ſtuffe vpon them, and take a frying pan and a 
dilh of ſweet Butter in it, and melt it:then put 
in your toſts and fry them vpon a ſoft fyze: then 
lay them in a dich, and caſt ſugar on them, your 
fy2e mult be ve aie loft, oꝛ els they will burne. 


To make an Apple Moye. 
Ake Apples, and cut them in two 02 fottre 
peeces, boyle them till they be (oft , and 
b2uile them in a mozter, and put thereto 


the yolks of two Egs, and a litle lweet butter, 

ſet them on a thalino dich of coales, and boyle 

them a lit le, and put thereto a litle Sugar, (ps 
namon and Ginger, and ſo lerue them in. 
To make Peſcods, 

Mz: your paſt with fine flower, and yolks 
of Egs,make it ſhozt and dyiue it thinne. 
Then take Dates,Cozrans x marrowe, 

and cut them lyke Dice, and ſeaſon them with 

ſalt becauſe of che marrow a litle: then put in 

Spynamon, Sugar and Ginger, make pour palk 

as pou doe fo2 the Frians in Butter 02 ſuet, E 

ſerue them in. 

To make Peſcods another. 
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Te Apples, and mince them mall, cake 

Figs, Dates, Cozr ans, great Raiſons, Sis 
namon, Ginger, and Sugar, mince them, any 
put them all together, and make them in litle 
flat peeces, and frie them in Butter and Oyle. 


Pettie ſeruices. 
T Abe faire flower, Saffron, x Sugar, make 


thereof paſte, and make therebk colfins, and 


take the polkes of Egs tried from the whites, 
and ſee the yolks be all whole. Then lay thzee 
oꝛ foure Egs in the coffin,and two o thꝛee pee⸗ 
ces of marrow : then take powder of Ginger, 
Sugar, and Cozrans, and roll the marrowe in 
tit, and put all in the pie, and couer it, oz bake it 
in a pan. 
To make Spaniſh balles. 

J Ake a peece ot a leg of Mutton, aud pare a- 

wap the ſkin from the ſieſh, chop the fleſh ve⸗ 
ric ſmall: then take marrow of beefe , and cut 
it as big as a hazell nut, take as much ofmar- 
row in quantity as pe haue of fleſh, and put both 
in a faire platter, ann ſome ſalt,and eight yolks 
of Egs, and ſtirre them wel together: then take 
o litle earthen pot, and put in it a pint, and a 
halle of beefe bꝛoth that is not ſalt, oꝛ els Put; 
ton bzoth and make it ſeeth: then make balles 
of your Luft, and put them in bopling bꝛoth 
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one after another, and let them ſtew ſoftly che 
ſpace of two two houres. Then lay tbem on 
ſops thꝛee oꝛ foure in a diſh , and of che vpper⸗ 
moſt of the bꝛoth vpon the ſops, and make pour 
balles as big as tennis balles. MM 
To make balles of Italie. 
T Ake a peece of a legge of Ueale, parbople it, 
then pare gway all the l kin and ſinewes and 
- x. thop the Kea verie ſmall, a litle (alt and pep⸗ 
per, 1 yolks of Egges hard roſted, and ſeuen 
volkes rawe.temper all theſe with pour Ucale, 
then make balles thereof as big as walnuts, 
and bople them in beefe bꝛoth, oꝛ mutton bꝛoth, 
as ye did the other befoze rehearſed, and put in⸗ 
to your bꝛoth ten beaten cloues, a race of Gins 
ger, a litle Uergious, foure o2 fine lumpes of 
marrowe whole, let them ſtew the ſpace of an 
bowꝛe. Then ſerue them vpõ ſops, eight oꝛ nine 
in a diſh, and betwixt che balles vou muſt lay 
the lumps of marrow, 
To make Almond butter offer the beſt 
and neweſt manner, 
T Ake a pound of Almonde 02 moze, as ye wil, 
blanch them in cold water, 02 in warme, as 
ye may haue leyſure: after the blanching, let 
them lie an howꝛe in colde water: then ſtampe 
them in fatr cold water as fine as ye can: then 
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cloth round vp in pour hands, and pzeſle out the 
milke as much as you can,if ye thinke they bee 
not ſmall ynough, beat them againe, and fo get 
out:;milke as long as you can, Then let it on 
the fy2e,and when it is ready to ſeeih, put in a 
a good quantitie of ſalt, and Roſewater, that 
will turne it, and after that it is in, let it haue 
one boyling, and then take it from the lyze. and 
caſte it abꝛoade vpon a linnen cloth, and vnder⸗ 
neath the cloth, ſcrape off the whey as long as 
it will runne. Then ler ape together the butter 
into the midſt of pour cloath, and binde the cloth 
together, and let it hang ſo long as it will dꝛop. 
Then take peeces of Sugar, as much as pee 
think wil make it ſweet,and put thereto Nole⸗ 
water a litle,as much as wil melt the Sugar, 
aad fine pouder of Saffron,as ye think wil col⸗ 
lour it, and let both pour Sugar and Saffron 
ſteepe together in that litle quantit ie of Roſes 
water, c with that ſe aſon vp your butter when 
you will make it. 
To make Ipocras. 

I Ake ok choſen Sinamon two ounces, of fine 

Ginger one otnce,of Graines halfe an ounce 


of Nutmegs halle an ounce, bzuiſe them al, and 


ſtampe them in thzee oz foure pintes ok good o⸗ 


difkerous wine, with a 2 of Sugar, by the 
m 
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inte an Jpocras bag of wovllen , and fo receiu 
the liquoꝛ. The readieſt and beſt way ts to put 
the ſpices with the pound ol Sugar, e the wine 
into a bottell, oꝛ a (fone pot ſtopped clole, and af. 
| fer xxiiii.houres it wil be ready, then caſt a thin 
\ linnen cloth, and letting lo much run thꝛougb 
| as pe will occupie at once, and keepe the velleil 
cloſe, koꝛ it will ſo well keep both the ſpirite, os 
dour, and vertue of the wine and allo ſpices, 
To make Ipocras another way. 
T Ake a gallon af wine, au ounce of Spnamon 
two ounces of Ginger, one pound of Sugar, 
twentie Clones bzuiled , and twentie coznes of 
pepper big beaten, let all theſe ſoake together 
one inght, and then let it run thzough a bag, and 
it will be good Jpocras, 
To make Egs vpon ſops. 
T Ake Egs and potche them as {cftas ye can, 
then take a fine manchet , and make ſoppes 
thereof,and put pour {ops in a diſh,and put ver⸗ 
gious thereto and Sugar and a litle Butter: 
then ſet it to the re, and let it boyl: then take 
your egs and lay them vponyour ſops, and calf 
a litle chopt Parſlie vppon them and lo ſerue 


them in. 
To make Egges in Lent, 
T Atte Hennes Egges, and cleane the 
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clean, and take Almond milk, and ſeeth it with 
Tſonglas, 02:of the bꝛoth ofa Pike oꝛ a Tench, 
and when it is ſodden take it off, but befoze yee 
take it from the fp2e, ye mult ſcaſon it with lu⸗ 
gar and ſalt,and fill your Egge ſhels befoze the 
milke be colde. Then make a hole in the Egge 
abone, and cut out ſo much of the white as yee 
will make your ysiks,then collour your milke 
that pe left afoze with Saffron, like the yolk of 
an Egge, and fill vp the hole againe ther ewith, 
and let it ſtand till it be occupied. 
To make caſte Creame. 
T Ake milke as it commetb from the Cow, a 
quart 02 leſſe, and put thereto rawe polks ot 
Egges, temper the milke and the Egges toge⸗ 
ther. Then let them ſo tempered vpon a cha⸗ 
fingdiſh of coales, and ſtirre it Nil, and put Dus 
gar to it, and ſee it curd not, and it will be lyke 
Creame ot Almonds: when it is bopled thic ke 
pnough,then caſte a litle ſugar on it, and ſyʒin⸗ 
kle Roſcwater vpon it, and ſo ſerue it in. 
To make caſt Creame another way. 
T Ake the milk that is milked ouer night, and 
ſcum off the Cream: then take the milk and 
ſire whites ol Egs, ſtraine them together, and 
two yolks ol Egs mingled together, and boyle 
them altogether vntill they turne to a Curde, 


then put thereto a quantitie of Ucrgious, 
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and then it wil curne : then take the ſame, any” 
put it in a linnen cloth, and hang it vpon a pin a 
litle while, and let the whey run krom it. Then 
take it downe and ſtraine it into a platter, and 
ſeaſon it with a litle Rolewater and Sugar, 
and ſo ſerue it. 
To makeclowted Cream after Miſtres 
| Horſmans way. 

VA Pur vou haue taken the milke from 
the Kine, ſtraight let it on the fire, but 
ſee that pour fyze be without ſmoake, 
and ſoft ſtre, and ſo keepe it on from mozning 
till it be night,o2 mgh tbereabout, and ye muſte 
be ſure that it deeth not ſeeth all that while, and 
ye mult let your milke be ſet on the fyze, in as 
b2oad a veſſell as you can. Then take it from 
the lire, and ſet it vpon a board, and let it ſtande 
al nigbt:thẽ in the mozning take off the cream, 

and put it in a diſh, oz where ye wil. 2 
To make Creame of Almonds. 
T Aue thicke Almond milke, and leeth it à . 
x tle,then take it from the y2e, and cone it 
5 with lalt and Ginigre. Then caſte it in a cloth, | 
with alicle knife ſcrape in vnder the cloth, 
and there will come aut whey. Then put the 
CTreame together in the midſt of the cloth, and 
hang it on a pin, and let moze whey d2op qui 
== unt 5 D wall, Then put 42 4 


rn 


nad. 


and put to it ſugar plentie, if it bang too 1 
I that it be too d2ie : then temper it wich lweete 

wine, and dꝛeſſe it if you will with ſmal raiſans 
and lap it lyke mozterels, oꝛ els put it abzoav, 
and lap Bozage leaues vpon it, 02 els red com⸗ 
lets and ſo ſerue it in. 


mille into the baſon as it ſtandeth ouer the cha ⸗ 
fiſh with lyꝛe, ſo couer it, and — 1 
Then take it vp and caſt on and lips © - 


Taue your milke as it commeth krom t 
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take as much faire water, and ſet it on the ire, 
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Io make a good poſſet curde. 
'E Ake pour milke and ſet it on the fp2e , and 
let it ſeeth, put in polks of Egs 
tothe quantitie of pour milk. But lee that 
your Egs be tempered with ſome of the mille 
ere pe put them to the milke that is on the lire, 
oz els it will fall together and mar all, and yer 
muſt ſtirr it ſtill til it ſeeth and begin to ryſe, 
Then take it oft krom the fpze, but befoze yee 
take it off. haue pour dzinke readie in a fair bao - 
ſon,on a chafingdiſh of coales, and powze the 


gar, and ſo ſerue it in, -- LL 

Miſtreſſe Drakes way to make ſoft 2 "4 
all the yeare through, that itſhall * 

be lyke rowen Cheeſe, 3 


Com, and put it in a veſlell til it be — 2 
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water is warme, put ſo much of your water in» 


that milke as wil warme the milk, Then take - - | 


a [poonefult of runnet and moꝛe, and put into 
- pour milke,and make your Cheeſe , and put it 
into a faite cloth, and lo put it into the pꝛeſſe, & 
turne it in the pꝛelle often, and wype it with 
faire clothes as often as ye turne it. 


To Make Fritters, 
Eg Ake 


gg, and à litle Saffron, a ſpoonefull of 


hc. and Mace, and a litle ſalte, and halle 3 


handlull of Sugar, put all this in a faire plat⸗ 
ter, and ſtirre them all together with a ſpoone, 
and make pour batter thereck. Then take ten 
Apples, pare and cut them as big as a groate, 
put them in sur batter: then take your ſuet & 
ſet it on the fyze, c when it is hot, put pour bat» 
ter & pour Apples to your fitet with pour hand 
one by one, and when they be faire and pellow, 
take them cut, and lay them in a faire platter, 
and let them ſtand a little while vy the fp2e live 
Then take a faire platter, and lap peur fritto2s 
therein, and caſte a licle Sugar on them, and ſo 
To make Curde Frittors, 
T Ake the polks of ten Egs, and bꝛeake the in 
a pan,F put ts them one handful of Curds, 
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all together, and make a batter, and if it be not 
thic ke ynough,put moꝛe Curdes in it, and ſalt 
to it. Then let it en the fy2e in a frying — 
with ſuch ſtufte as ye will frie them with, and 
when it is bot, with a ladle take parte of your 
batter , and put of it into che panne , andlet 
it run as ſmal as you can, c ſtir the with a ſlick, 
and turne them with a [cummer, & when they 
\, 1 be fair and yellow fryed,take them out, and caſt 
Sugar vpen them, and lerue them foozth, 
To make Fritters with marrow. 
T Ake thꝛet handfuls of fine flower and moze, 
and lap it in a faire platter, and put thereta 
ſixc yolkes of Egs, and almoft a pint of Ale, and 
a good handfull ot Sugar, and two ſpoonfull of 
Spnamon, and a ſpoonkull of Ginger, and halle 
a ſpoonefutl of Cloues and Mace, a litle ſalt,” 
and a litle Soffron to collour it withall. Then 
take a ſpoone, and firre all theſe fozeſaid things 
together, and make pour Batter therewith: 
then take pour marrowe, and cut it of the big⸗ 
neſſe of a groat: then haue a frying pan readie 
with ſwert fuct therein, and ſec it to the fy2e, 
and when it is bot, dip your marrow in the but⸗ 
ter, and put it into the pan peece by pecce, and 
euer be ſtiring them with a ſtick, and when they 
be fryed, takt thẽ. out of pour pan with a kris 
wp. m_ in a OE platter , andLake 
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them, and ſo lerue them in. 
To male ſtocke Frittort. 
T Ake an handfull of marrow, oꝛ the kidnepes 
of a Calfe,chop them ſmall. Then take ten 
yolks of Egs, and put them to your marrow oz 
kidnepes. Then take a hand full of Cozrans, 


and take ten Dates and cut them ſmal, and put 
them to your ſtuffe, and take two handfull of 
grated bzead, two ſpoontul ot Ginger, and one 
ſpoonfull of Synamon,and a ſpoonfull of cloues 
and Pace a quarter of Sugar and a litle Saf* 
fron,and mingle your ſpices and ſtuffe together 


in a faire platter:then take two handfull of fine 


flower, and ſire yolks of Egges,and make your 
batter therewtth with Ale and Saffron, Then 
make of your ſtuffe afoze rehearſed licle pillles 
as binge as a walnut, Then haue a fryingpan 
readie with fa:re ſuet therein vpon the lyꝛe, and 
when it is hot, dip your pilles into your batter, 
and put them into pour frying pan, &fry them 
as pe would frie frittoꝛs, and that done, put the 
in a platter, and caſt a litle Synamon, Sugar, 
and Ginger on them, and ſo ſerue them in. 
To make Frittors with Ap les. 
7 Ake line flower, and temper it 
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Sugar, Synamon and Ginger, and caſt 325 5 


and walh them cleane, put them to your ſtuffe, 


h Butter 
nnn Barnes cake | 
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a very litle ſaffron co collour your batter with⸗ 
all, and when pour batter is made, ſtraine it 
chzough a ſtramer, then cut your apples of the 
bigneſſe of a grote, and put them to pour batter 
then put pour ſuet to the fp2e , and when it is 
hot, put a peece ol pour Apples to your ſuet, and 
if it ryſe quicklie, then your ſkuffe is well ſeaſo- 
ned, if it abide in the bottome , then iz is not 
halle pnough: therefoze when it riſeth from the 
bottome,fill your pan one after another as faſt 
as ye can, and when they are faire colloured, 
tak them out with a ſcummer, and put them in 
a platter, and alwapes whilesthey are in the 
pan ſtirre them with a ſticke, and looke that yee 
haue liquo2 vnough. Then take pour krittozs, 
and put them in a kaire platter, and then 1 N 
Dugar pnough vpon them. 

To make Frittors of Spinage. 
[er a good deale of Spinnage, and waſh 
it cleane , and boyle it in faire water, and 
when it is boyled, put it in a Collender, and 
let it coole. Then wꝛing all the water out of it 
a3 neere as pe can, lay it vpon a board, and chop 
it with the back of a chopping knife verie ſmal, 
and put it in a platter, and put to it four whites 
of Egs, and two yolks, and the crums ofhalfe a 
manchet grated, and a litle Synamon # Gin⸗ 
ger, and ſtpzre them well together with a ſpoon 
ee? BY and 


A newe booke 1 
and take a krying pan and a dich of ſweete But⸗ 


ter in it, when it ts molten put handſomly in 
pour pan halfe a ſpoonefull of pour ſtuſfe, and ſo 
beſtowe the reft after , fry them on a ſoft fyꝛe, 


and turn them when time is, lay them in a plats 
ter and caſt ſugar on them. 
To make Pancakes, 


Ake new thicke Creame a pinte, foitre 02 


fine polks of Egs,a good handfirll of flow. 


er, and twa oz thꝛee ſpoonfuls of ale,ſtrain 
them altoget her into a faire platter, and ſeaſon 


ing pan, and put in a litle peece of Butter, as 
big as pour thombe, and when it is molten 
bꝛowne, caſt it out of your pan, and with a ladle 
put to the further ſide ot pour pan (ome of your 
ſtuffe, and hold your pan aſlope, lo that pour 
ſtuffe may run abꝛoad otter all the pan, as thin 
as may be : then ſet it to the fp2ze , and let the 
fyꝛe be verie (oft, and when the one ſyde is ba⸗ 
ked, then turne the other, and bake them as dp 
as pe can without burning. 
To make good white puddings, 
Ze that pour liners bee not too much pars 
Ypled. Then take of the liuers and lights, 
and let them hee picked and chopped with 
k unc, then! 60 them ma mozeer , & ſtraine 


them 
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it with a good handfull of Sugar, a ſpooneful of 
Sypnamon,and a litle Ginger ⸗ then take a frp- 
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chꝛougb a To llendoz, and put ſonte milke to it, 
to help to get it chzough, then put loure o fiue 
Egs and bat ſiue whites, and put in trums el 
bꝛead, Cloues, Mace, Saffron, Salt, and ſome 
Pepper, and lweet ſuet ſmall minced, and let 
there be pnoughof it, and ſo fill fill them vp, 
and to black puddings, D:emeale,milk Flall, 
To mike Puddings, | 

T Ane grated b2ead, the yolks of ſire Cgs,a li⸗ 

tle Synamon and Salt, Cozrans, one min- 
ced Date, and the ſuet of Mutto ꝛ minced mal, 
knead all theſe together, and make them vp in 
litle balles,boyle them on a chafingdich with a 
litle Butter and Utnigar, caſt Spaamon and 
Sugar thereon, and ſo ſerue them in, 

To make Iſing puddings. 

T Ake a platter full of Otemeale grotes clean 

picked, and put thereto ot᷑ che vet Creame 
ſodden that pe can get, blood warme, as much 
as hall couer the grotes, and lo let them lie 
and ſoake thꝛee houres,02 ſamewhat moꝛe, till 
tbey baue dzunke vp the Cream, and the grotes 
ſwollen and ſoft withall. Then take ſire Egges 
whites and polkes, and ſtraine them faire into 
your grotes:then take one platcerfull and a half 
of beefe ſuet, the lkin cleane pulled from it, and 
as [mall minced as is poſſible, So that when 
pe haue minced it, pu muſke largelte haue 
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one 3 and a halfe , e rather moe en 
| lefſe:then mingle theſe wel among your grotes 
then Cafunthem with ſome ſalt and ſome Ha 
fron:# if ye will put in Cloues and Mace: then 
fill your Puddings, but not too ful, and ſee they 
be faire waſhed and lweet, and beware yer pull 
not away too much of the fat within,fo2 the kat · 
ter they be within, the better it is fo2 the Pud⸗ 
dings: allo if pe finde too much Creame left a⸗ 
mong the grotes, after they haue lyne foure 
boures: then put out part of i it, and lo leeth vp 
pour puddings, 
To makea Tanks, 
T Ake a litle Tanſey, Fetherfew,Parſlcy,and 
Vio lets, and ſtampe them all together, and 
ſtraine them with the polkes of eight oz tenne 
Egges. and thee o foure whites, # ſome Uer⸗; 
1 put thereto Sugar and ſalt, and fr it 
t. 


To make a Tanſey another way. 

Tae halle a handfull of Tanſey, of the poon⸗ 

geſt ye can get, and a bandfull of yong Bos 
rage, Strawberry leaues,Lettice, and Uiolet 
leaues, and walh them cleane, and beate them 
very ſmall in a moꝛter: then put to them eight 
Egges whites and all, and ſire polkes beſides, 
and ſtraine them all together thzough a ſtrai⸗ 
ner: then lealon it with a good handfull of Su ⸗ 
gar: „ 


#7 4 * 
n | 
1 2 CH” 1 2 p WF — 
— ” A # * 7 ef Y % \ 4 * LY 1 
— — . 


* — . 4 1 * bh < n 
' * 7 1 ” ' Ss - K 
— ** 
T7 
- ** N 
> 7 
= — 2 
N *# Po 
* = 
- 2 
9 8 3 
CY - * 0 
Fa . 


the fp2e,and with a lawrer, oz with a ladle, ſtir 
them til they be halle baken: then put them in⸗ 
to à platter, and all to beate them (fill till they 
be very ſmall:then take pour frying pan made 
cleane,and put a diſhofſweet Butter in it, and 
melt it:then put your Cuffe into pour pan by a 
ſpoonefull at once, and when the one lyde is kry⸗ 
ed, turn them and frie them together: then take 
them out, lay them in a platter, and ſcrape Sys 
gar on them, 21s 
To make a Tanſeyin Lent. 
Ake all miner of bearbs, and the ſpawn 
of a Pike, oꝛ of anie other fiſh, and blan- 
ched Almonds,and a few crums of bzead 
and a litle faire water, and a 
Roſewater,and mingle altogether, and make 
8 not too thin, and frie it in Ople, and ſo ſe 
t in, , I ud 
The making of fine Manchet. 
Ane halle a bell offine flower twiſe 
boulted, and a gallon of faire luke warm 
2 nater, almoſt a handful of white ſalt,and 
| almoſt a pinte of peſt, then temper all 
thele together, without any moze liqus2 , as 
hard as pe can handle it: 1 
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a frying pan, and halle a dich al werte Butter 
and melt it: then put your Eg to it, ſet it an 


pinte k N 
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FD 1 5 then take it vp, and make your Pans 
. and let them ande almoſt an hower in 
s the ouen. Me moꝛandum, that of every buſhell 
ok meale may be made ſiue and twentie calle of 
bead, and euerie loafe to wap a pounde belyde 
the chelill, | 
The making of manchets after my 
Ladie Graies vſe. 
J Ale two peckes offine flower, which mutt be 
tmiſe boulted,if you wil haue your manchet 
verie faire: Then lay it in a place where pe doe 
bſe to lay pour dowe fo2 your bꝛead, and make 
a litle hole in it, and take a quart of faire water 
blodd warme, and put in that water as much 
leauen as a crab, oz a pꝛetie big apple, and as 
much white ſalt as will into an Egfhell , and 
- to bzeake your leuen in the water, and put 
—_— flower halfe a pinte of good Ale yelk, 
ſtir this liquo} among a litle of your flo 
1 fo that ye muſt make it but thin at the firlk 
meeting, and then couer it with flower, and ik it 
be in the winter, ve mutt keepe it verie warm, 
and in ſummer it Hall not need ſo much beate, 
oz in the inter it will not riſe without 
warmeth. This let it lie two howers and a 
hake: then at the ſecond opening take mote li⸗ 
1 anioꝛ as ye thinke will ũ cue to wet al the flows 
3 er. Then put in a Pace. and - 0m of good yelk, 
"g : Aud | 
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and ſo all tobzeake it in ſhoꝛt peeces, after yee 
haue well laboured it, and wꝛaugbt it fine o2 
ſire tymes, lo that yee bee ſure it is th 
mingled together, ſo continue labouring it, till 
it come to a lmooth paſte, and be well ware at 
the lecond opening that pee put not in too much 
liquoꝛ ſodenlie,fo2 thea it wil run and if ye take 
a litle it will be ſtiffe, aud after the ſecond woꝛ⸗ 
king it muſt lic a good quarter of an hower, and 
keep it warme: then take it vp ® the moulding 
board, and with as murh ſpeede as is poſſible to 
be made, mould it vp, and ſet it into the Dnen, 
of one pecke of flower ye may make ten calte.of 
Mancbets kaire and good, 
To make ſhort Cakes, 
T Ake wbeate flower, of the fayꝛeſt pe can get, 
and put it in an earthen-pot,and ſtop it clole, 
and [ec it in an Ouen and bake it, and when it A 
is baken, it will be full of clods;, and therefoze 
pe muſt ſearſe it though a ſearch: che flower 
will haue as lang baking as a paſtie of Ueni⸗ 
ſon, Then vou haue done this, take clowted 
Creame, oz els ſweet Butter, but Treame is 
better, then take Sugar, Cloues, Mate, a 
Saffron,and the polke of an Egge fo2 one doo⸗ 
zen of Cakes one polke is nough: then put all 
tizeſe fozeſatd things _—_— into the cream, x 
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| 
and ſo make your Cakes, your paſte wil be ve» ⸗ 


xy ſhoꝛt, therefoze yee muſt make your Cakes 
very litle : when pee bake pour cakes,yee muſt 
bake them vpon papers, after the dzawing of a 


batch of bzcad. 


To make leauened bread, 


verie fine flower, and make al theſe in paſte, and 


all to beat it with a rolling pin till it be as thin 
as a paper leafe , then take ſweet Butter and 


melt it, and rub ouer all pour paſte therewith, 
with a feather: then roll vp your paſte ſoftly as 


7:3 ve would roll vp a ſcroll of prper, then cut them 


in peeces of thꝛee inches long, and make them 
flat with your hands, and lay them vpon a ſheet 
of cleane paper, and bake them in an Duen oz 
panne, but the Duen map not bee too hot, and 
they molt bake halfe an howze, then take ſome 
ſweete butter and melt it, and put that into 
your paſte when it commech out of the Duen, 
and when they are verie wet, ſo that they be not 
dzꝛie, take them out ok pour butter, and lay them 
in a faire diſh, and caſt vpon them a litle Su⸗ 
gar, and if pou pleaſe, Synamon and Ginger, 


and ferue them 2 
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T Ake lire yolkes of Egs, and a litle peece of 
Butter as big a Walnut, one handfull of 
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of Cookerie, Fl 
"9 To make Buttered Beere. | 
Ti Akethzee pintes of Beere, put fiue yotkes 
of Egges to it,lraine them together, and 
ſet it in a pewter pot to the fp2e, and put 

to it halfe a pound ok Sugar, one penniwozth 
of Nutmegs beaten, one penniwozth of Cloues 
beaten, and a halfepenmwozth of Ginger bea* 
ten, and when it 1s all in , take another pewter 
pot and bꝛewe them together, and ſet it to the 
fire agatne , and when it is readie to boyle, 
take it from the fire, and put a diſh of ſweet but. 


ter into it, and bꝛewe them together out of one 
| pot into an other. 


A Purgation. 


IT Ale an Dunce of Seene, and as much of 

Polipody,b2uiſe them, and lay them in ſteep 
with a licle Anniſeed, and a litle Ginger bzuti- 
ſed in thꝛee partes of a pinte of white wine, ſo 
let it lie all a dap 02 a night: then ſeeth it to a 
22 of a pinte, and in the mo21ing dꝛinke it 
earlie. 

Cancer, Scozpio, and Piſces:thele thꝛee be 
the beſt lignes to take purgations in, a 


The 


RR 
The order hovve all 


maner of weates ſhould be ſerucd 
to the T able, with their pro- 
per ſawces both for 
ſleſh and fiſh. 


Foꝛ kleſh dayts at dinner 
The firſt ccurſe, 


Ottage oz Newed byoth. Bopled meat oz 
ſtewed meat. Chickens and Bacon. Pows 
dered Beefe.Pies, Geeſe, Pigge, Roſted 
Bceke, Rofted Ucale,Cuſtard, 

The ſecond courſe, 
Reaſfed Lambe, roaſted Capens, Roſted Cos 


nies, Chickens, Pehennes, Baked Ucniſon, 


Tar t. ö — 
The firſt courſe at Supper, 

A Sallet, a Pigs Petitoc,powdered beefe 
ſliced, a ſhculder of Mutton 02 a bzcaſt, Ueale, 
Lambe, Cuſtard. | . 
The ſecond courſe. 

Capons roalted,Connies roaſted, Chickens 
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of Cookerie, 
of Pigions 02 Chickens, baked Ueniſon, Cart. 


The ſervice at Pinner. 
B2awne and Muſtarn. 


newer in 


Capons 
white bzoth:a peſtel of Aeniſon vpon bzewes:A 
chine of Beefe, and a b2eaſt of Mutton boyled : 
Chewets oz Ptes of fine Putton: thzee greene 
Geeſe in a diſh, Sozrell. ſauce, Foz a ſtubble 
Goole, muſtard and Uinigar:after Alhaſlowen 


dap a Swanne , ſauce Chaudzon: A Pigge: A 
double ribbe of Becke roaſted, Sauce Pepper 
and Uinigar. A loyne of Ueale oz bꝛeaſt, ſauce - 
 Otenges:Þalfe a Lambe oꝛ a Rid: Two Ca- 
pons roaſted, Sauce Mine and ſalt, Ale and 
ſalt,ercept it be vpon ſops: Two paſties of fal⸗ 
low Deere in a diſh;a Cuſtard:A dich of Leaſh, 
| The ſecond courſe, 

Jellie, Peacockes, ſauce Tine and Sa te: 
Two Connies oz halfe a dozen Rabbets,ſauce. 
Muſtard and Sugar:halfe a dozen of Pigions, 
Pallard, Toyle,ſauce Muſtard and Uergious: 
Gulles, Stozke,{cronſhew, Crab, ſauce Ga · 
lant ine: Curlew, Bitture, Buſtarb, Ftaſant, 
lauce Uater and Salt, with Onions lliced: 
Palfe a dozen Moodcockes, ſauce Muſtarde 


and Sugar: Palfe a dozen Teales, ſauced as 


tbe Feaſants : A dozen of Quailes: a dich of 
1 Lar kes: Two Paſtiesof ted Deare in a dilh· 
© 1 he ns wes" 
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. A new beoke 


B ' Leruice for fiſh dayes. Wo 
"Sutter, a Dallet with — Egs: pottage 

of ſand Eles and Lampernes, red Perring, 
greene bzopled and ſtre wed vpon. UAhite Per ⸗ 
ring, Ling Pabur dine, ſauce Pulkard,ſalt Sal 
mon minced, ſauce Muſtard and vergious, and 


alitle Sugar, pomdered Conger, Sbad, Pac | 


ke rell, ſauce Ulinigar:TUhiting,ſauce, with che 
the liner and Muſtard oꝛ vergtous, Thoꝛn back 
ſaute, liuer, and muſtard, Pepper and ſalt ſtro⸗ 
wed vpon, after that it is bʒuiſed: F reſh Codde, 
lauce Greene lauce, Date. Mullet. Eeles vpon 

ſops, Roche vpon ſops: Perch: Pike in Pike 
ſauce, Trout vpon ſops, Tench. in Gellie oz 
Oreſpll , Cuſtard, 

The ſecond courſe, 

Flounders 02 Floukes, Pike ſauce : Freſh 
Salmon, freſh Conger,Bzet, Turbut,Þalibutc 
ſawce Ufnegar, Bꝛeame vpon lops, Carpe vp⸗ 
on ſops, Soles, oꝛ any other fiſhes fryed, Roſted 
Ecle,Sauce the dz'pping,Roſted Lampernes, 
roſted Pozpos, freſh Sturgion, ſauce Galen- 
tine. Creuis, Crab, Shzimps, ſauce Uinegar: 
Baked Lip2ay, Cart, Figs, Apples, Almonds 


| blanched,Cheeſe;Raiſins,and Peares. 
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Fine Sauce for a roaſted Rabbet:vſed 
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of Cookerie. 57 


(mall, boile ft wich butter and vergious vpon a 
chafingvilb, ſeaſon it with Sugar, and a little 
pepper grole beaten:when it is reavie, put in a 
few crums ok white v2ead among the others 
let it boile again til it be thick: then lay it in & 
platter, like the bzedth of thzee fingers, lay of 
each (ive one roſted Cony oꝛ mo, & ſo ſerue the, 
To makeſauce for a Capon with Orenges, 
1 Ake red wine Spaamon, Suxar, Ginger, 
the grauie of the Capon,s2 a litle (weet buſes 
cer:Aice an Dzenge thin, bople it in the ſtuſfe, 


when pour Ozenges be tender, lay them vg 
your ſops, mince ſome of the rynde and talle x 


the ſops, and ſo ſerue them. 
To make ſauce for a Capon another ways 
I Ake Clarct wine, Roſewater, lliced Ozew 
ges, Sinamon aud Ginger, and lay it von 
ſops, and lay your Caꝛon vpon it. 
To make fauce for Capons or 
Turkie Foules. 
T Atte Onions, lice them thin, boile them in 


faire water til they be boyled dꝛie, put ſome 


of the grauy vnto them, x pepper arale beaten, 
Sauce for Capons, Feaſants, Partrid- 


ges, or Wopdcockes, 


Onions ſliced verie thinne, faire water ans 


Pepper groſe beaten, 
Luce for a roſted Stockdoug, | 
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A new booke 


Male Onions, mince them not tos ſmall, 

boyle them in a litle Claret wine, when 

they be boyled almoſt die, put thereto vis 
nigar, Sugar, Pepper, and ſome of the grauie 
of the Dtockdoue. 

Sauce for a ſhoulder of Veniſon, 

J Ake Uinigar crums of white bead, and the 
grauie ok the Uenilon, oz ſome lweete butter 
and Sugar, Dyna mon, Ginger, and Pepper, 

bople them together on a chafingdiſh of coales, 

and ſo ſerue them foozth. | 

22 To make ſauce for Mutton, 
T Ale Onions, lice them, boyle them in Uer · 

NAlous, cut a peece of lean Mutton that is al⸗ 
molt roſted, mince it very ſmall, put it to pour 
ſauce,let it boile altogether a good while, when 
youlerue pour mutton in,poure that vpon it. 

A Chaldron for a Swan, 
T Ale red wine, toſtes of white bꝛead, traine 
them, put in Ulinigar , boyle it on a chafing 
diſh 3 put in a fewe Saunders, à litle Sugar, 

-Spnamon,Ginger,and Pepper, and ſo ſerue it 
m. „ 
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FINIS. * 


Balles of Mutton. 3 
To boile a Capen with 
Orenges after miſtres 
Duffeldes way. ibid. 
To boile a Capon in 
white broth four ma- 
ner of waies. 3.4 
Sops for a e 4 
Sops for Chickens, F 
To boila Mallard two 
ſundric weies. ib 
To boile a Ducke. ib, 
To boil Stockd oues ib 
To boile a Conie with 
a pudding in his bel - 
lie. 6 
To boile Chickens or 
Capons. ib. 
ro boile Chickẽs three 
other waies. 6.7 
For to ſceth hennes and 
Capons in winter in 
white broth, ib. 
Howe to boile Calues 


| The table of all the 


principall matters comained in 


this Booke, . 
TO boile Mutton ſea - ro boil tripes, Pigs peri 
uen ſundrie way es toes, or Neates 2 3 
fol.z For to boile pigs peti- 
To boile mutton fora toes another way. 1b. 
ſicke bodie. 2 Howto boile chickeng 


feet or Lamb feet. ib 
For to boile arripe. ib. I bat 


after the French. ib. 
For to boil tripes after 
the Faſhion. ib. 
Howe to make Long - 
worts. ib. 
rriped Mutton. ib 
For to boile a Lambes 
head & purtemance ib 
For to boile quailes .9 
To ſmere a Connie. ib. | 
For to make Hodgepot A | 
two waits. ib * 
To boile a Brawne. ib. 
Howe to make à good 


white broth, 10 
How te make Farts of 
portingale ib. 
Ho to make Fyſtes of 
Portingale* = 
How to make Fren - 
e. i 
_ 1 fine pap. 11 
A broth fora weak bo- 
dic, ib 
A good way to powder 
der b rell deete. ib. 


por to keep Lard three 
mancrof waies 11.12 
How to make Blamin- 
ger two waies. 12 
To make ſtued broth ei · 
ther tor fleſh or fiſli.iʒ 
Stewed ſteaks. tb 
Howe to ſtuc a Capon 
three waict, ib. 
Por to ſtue birds. 14 
For to ſtue Larkes or 
Sparrowes. 1b. 
For to ſtue a Mallard. ig 
For to ſtue a Cocke. 15 
To ſtue a Neats foot. ib. 
For to make ſtued pot - 
tage in Lent. ib. 
How to ſtue beefe two 
waies. 16 
Mow to make biine to 
keepe Larde. ib. 
Por to make Maun ger 
blaunche. 1b 
Now te ſowce a pig. 17 
Mo to make paft, 20d 
to raiſe colfins, b 
How to make fine piſis 
two other waies. ib 
Fot to bake veniſon, or 
Mutron in ſteede of 
Veniſen. ib 
for to make ſweet pies 
of Veale. 12 


How to make Chewers 
ib 


foure waies. 
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Tue Table. 


re bake pears, Quinces 


How to wake ſpeciall 
good pies, &cc. 1g 
How to bake Chickens 
foure waics 20 
For to bake a rurky ib 
For to bake a Felant. ib 
For to bake a Caron in 
ſteed of arcſant. 
ro bake red Dearc. ib 


To bake Veniſon, ib 
How to bake a Crane 
or a Buſtar). ib 


ro bake a Mallard ib 
To bake a wild boar. 23 
To bake wild ducks. ib 
Fer to bake Calucs feet 

two wales. ib 
How to bake a Pig. ib 
How to bake a pig like 

a Fawne. 23 
ro bake a Yeats toong.i 
For to bake an hare. ib 
For to bake a gammoa 

of bacon, ib 
Hewe to make a rare 

conceit with Veale ib 
A Florer:tznc. 14 
A pic to keep Jong, ib 
To bake {mal meats. ib 
To make apy in lent, oy - 
For to make a cuſtarde 

in Lent, ib 
Howe to bake Oyſters 

ſhels an all, ib 
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and Wardens, jb 
To bake Orcnges two 
waies, | 26 
To bake Peaches, 28 
eo bake Pippins, ib 
ro make a cuſtarde two 
wales, ib 


{ - To make tarts neentene 


Wales, 29,30,31,33 
Howe to make Allowes 
of mutton, 32 
ro roſt a Gygot of mut- 
ton, 1b 
How toroſte a Hare, 33 
re roſt a calues head, ib 
ro roſte a capon, Felant, 
er partridge, ib 
How to roſte Veniſon, ib 
How to roſte a Quail, ib 
ro toſte a crane, Heron, 
or Bitture, ib 
Howe to roſte a Plover 
or Snite 34 
ro roſte Woodeocks,ib 
Co make fine Rice pot- 
tage, 1b 
To make good Lenton 
pottage. 1b 
To ſeeth a Pike, carp,% 
Gurnard, 1b 
ro ferth freſhe Salmon, 
Bream, Roches, Floun - 
ders, Eelcs, Stockfiſh, 2 
Dorie or Mullet, 35 
ro ſtue Hertings, 36 


The Table. 


How ro roſte i peece of 
Stockfilh, Fine ib 
ro make Herring pies, ib 
ro bike a carp, 2 10ll of 
freſh Salmon, a bream, 
2 Gurnard,a trout, 37 
Howe to make a good 
Marchpane, ib 
To make Reſtons, 38 
T5 make a Vaunt. ib 
For to make Frians, 39 
To make ſnowe. ib 
ro mike Gellie foure 
ſundrie waies, 40,41 
Al neceſlatics belon- 
gine to a banqnet, 4 
A tyſſan, 1b 
ro clatiſie Whey ib 
ro make fillets Gallen - 
tine two wales, 43 
roſtes of Ve1le. ib 
An Apple Move ib 
To fnake Pe ſcods two 
waies ib 
pettie ſetuices, 44 
Spaviſh balles, ib 
Balles of Italie, ib 
To make Almond But- 
ter, & c. ib 
ro make Ipocras two 
waies, 0 ib 
es ypon (ops, and to 
— bes ee - 
ro make caſt cream two 
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To meke clouted cream 
after miſttefle Horſe 


way, "Ys 
ro make creame of Al- 
monds, ib 
A Poſſet curd 47 


Miſtreſſe Drakes way to 

make ſoft cheeſe, io 
To make rrittors fix ſun 

dric waies, 48 
ro make Pancakcs. 49 
Forto make puddinges 
three waics, ib 


The Table. 


ro make a tanſey three 
ſeuerall waies, ib 
The making of manchet 
two waies, — F. 
ro make ſhort cakes 51 
How to make leaucned 
bread, ib 
ro mak butterd beer, 53 
A purgation, ib 
the order how all man- 
ner of meats ſhould be 
lerued, with their ſau · 


ces, 34 


